DRIED FRUIT 








From An Investment Standpoint 


An investment is something in which a part or whole of 
your finances are tied up. Period of investment doesn’t alter 
the fact of it’s being there; or entitle it to a change of name. 
But it’s theré to make or lose for you, even if it’s only 
over night. 


Every dollar, in every investment, should be regarded 
even more seridusly than the total amount involved. If you 
work from that viewpoint. you. will get more’ real earning 
power from your investment than you ever did before. 


In buying cans, the same truism applies. Invest in cans 
from the -andpoint of merit, uniformity and quality of the 
individual can; the millions will take care of themselves. The 
success of the canner depends on the product, plus the 
container, and on the quality of each, as one, rests glory, 
honor and profit. 


Think it over. 


AMERICAN CAN COMPANY 


Chicago New York San Francisco Montreal 


With offices i every large city 
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; $826 River Street, 


GENTRY & THROGKMORTON 60. 

















SECRETARY--JAS. M. HOBBS. 


CHICAGO, ILL. 
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W. H. NICHOLLS & CO. 
Canned Goods 
 \ Brokers 


$41. River St.————CHICACGO 





| ; The J. K. ARMSBY CO. 


Wholesal 
BROKERAGE AND COMMISSION 
Frascisco, Boston, New York 


——_e 1 Los Angeles 


Pacific Coast Products 
Chicago 








Canned Goods and Dried Fruit 
BROKERS 


| Pe cover all jobbing points in Missouri, Kansas, Okla. 
homa, lewa, and N ka. 


vf 
; 13134 Union Ave., Kansas City 
m4 





| E. C. SHRINER 6@ CO. 


‘a MANUFACTURERS’ AGENTS AND BROKERS 1 


BALTIMORE, MARYLAND 


CANNED GOODS AND CARS 





DALLAS MERCANTILE CO. 
‘Brokers and Manufacturers’ Agents 
OFFICES 





Brokerage and Commission 
NEW ORLEANS, LA. 


ws your offerings. Cover jobbing points 
in Louisiana and Mississippi. 


EDWARD P. SILLS 


Packers Agent and Broker ia 


CANNED GOODS 
326 RIVER STREET, CHICAGO 


{ Correspondence Solicited. 
Liberal Advances on Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


224 N. Wabash Ave. Chicago, Ills. 








J.S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





v. Jd. O°BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 
326 RIVER ST., CHICAGO 








Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 
HIGH GRAVE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 





Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 








3422 N. WABASH AVE. CHICAGO 


The Buning-Larger(o, 


Brokerage and Commission 


CANNED GOODS AND 
DRIED FRUITS 
Advances on Consignments — 
Correspondence Solicited 


118-20 South Alabama Street 
INDIANAPOLIS, IND, 





E. L. STANTON & CO, 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO, 


MOORE-HOLBERT COMPANY 
BROKERS — 
High Grade Food Produ 


St.Paul . Minneapolis . Duluth 
and Tributary Points 








GETTYS BROKERACE Ca 
“SUCCESSORS Te 
GETTYS & CILBERT 
BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, M6 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal, 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOOD 
Kansas City, Mo. St. Louis, Me. 
St, Joseph, Mo, Omaha, 
St, Paul, Minn, Wichita 
Cover All Jobbing Centers Adjacent te 
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Canned Goods Brokers and Commission Houses 











The J. Mc. PAVER COMPANY  Battress att Correspondence 


" a . CHICAGO, ILL. 


CANNED GOODS 311 River Street 














CW.BAKER & SONS | PIPKRFLL & CRAIG 00, |C. J. SUTPHEN & CO. 
Canned Goods Brokers Incorporated BROKERS 


ABER CANNED GOODS DRIED FRUITS SAUER KRAUT PRODUCTS 





nd gguuerag 129-131 North Second Street 
CORN AND TOMATOES LOUISVILLE, KY. 222 N. Wabash Ave,, Chicago 


NULL& CAREY |B. F. MOOMAW CO.| sam Baer a co. 


BROKERS a SUCRESEORS 18 boy ae 60. Brokerage and Commission 


and Fruits | Brokers in Canned Govds, Cans, | Canned Goods snd Dried Fruits 


: ® 128 So. Frent St., PHILADELPHIA, PA. | our Territory: Southern and Middle CORRESPONDENCE SOLICITED 


Brokers ly: buy no geeds Western States 
are one ecocunt " Correspondence Solicited 183 N. Wabash Ave., Chicago 





























Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 
enemas scene ear 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


INDIANAPOLIS / 
WE COVER THE UNITED STATES Write to us. 






































Charles S. Trench & Co. FRED STRUBLE 
BROKERS IN Merchan dise Broker 


_ PIG TIN anpb 
| TIN PLATE CANNED GOODS 


fi ee DRIED FRUITS 


“Ti 81 FULTON STREET :: NEW YORK | 
| McAlester : Oklahoma 
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Patented 


Nov. 19th, 1901 Stevenson & Co’s, 


June 20th, 1905 





























July 4th, 1911 Latest Improved 


Lock Seam Body 
Forming Machine 


For locking and forming the bodies of 


round, square or irregular shaped cans. 


The cut illustrates our latest im- 
. proved lock seam body forming ma- 
chine, which machine has a capacity of 
not less than 50,000 perfectly formed 
and locked bodies per day of ten hours 
The machine is the latest improved, up- 
to-date and is superior to any on the 
market. It is simple in operation and 
constructed of the best material. It 
is of best workmanship, and fully guar- 
anteed, and has a host of satisfied users. 


The cut shows machine without sol- 
\ dering attachment. We furnish it with 
ey or without soldering attachment, as 
desired. 


Prices on application. 


Manufactured by 


STEVENSON & CO. 


wa 601-7 S. Caroline St. Baltimore, Md. 










































Patents Pending 
Ams New No. 68 Double Seamer 
















Max Ams No. 58 and No. 68 New 


DOUBLE SEAMERS 


The Sensation of the Century 


Automatic Feed Adjustable Feed Table 


Patents Pending 






















Two new DOUBLE SEAMERS that you're going 
to place in your cannery.. We're sure of it. 

You have said “‘Yes, Double Seamers are a great 
invention. No solder, no heat, no objectionable flux. 
Now, if some fellow would only get out one that 
will take all sizes of cans without employing a master 
mechanic, or a college graduate engineer to set the 
machine, it will do more to boost the canning business 
than anything else in the world.” 

All right, we've got it. Here is a new Double Seamer that will 
take all standard sizes of cans; all that you've got to do is to 
unbolt the roller ring of one size, and screw on any size that 
you want to use, from | 1-4 inch high and 2 inches in diameter 
up to I gallon. Yes, and get out over 20,000 cans a day. You 
or your boy can do it. 


We're in business to answer em, and all that we ask of 
you, is, let your wants be made known. Ams’ guarantee goes 
with each Seamer. 


MAX AMS MACHINE CO. 


Mount Vernon, New York City, U. S. A. 
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Notches :: Forms :: Solders 


Bliss Sanitary Body Maker 


The “Bliss” No. 12-N Automatic Lock 
Seam Can Body Making and Side Seam 
Soldering Machine is specially adapted for 
the manufacture of Open Top (Sanitary) 
Cans. It has an automatic feed and mechan- 
ical positive blank separator. It notches, 
forms and solders can bodies from 2 to 4% 
inches in diameter by 2 to 534 inches in 
length, and has a minimum capacity of 
-60,000 can bodies in 10 hours. 

Full details on request. 





















PATENTED 


“Bliss’’ No. 12-N Automatic Lock Seam Can Body COMPLETE HIGH SPEED EQUIPMENTS 
Making and Side Seam Soldering Machine FOR SANITARY AND PACKERS’ CANS 
E. W. BLISS COMPANY 
33 Adams Street Brooklyn, N. Y., U.S. A. 


Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Blvd., Chicago, Ill. 

















No. 1 


Automatic Rotary Header 


This machine is our improved 
Automatic Rotary Header, as fur- 
nished with elevator feed. It is 
adjustable for all sizes up to 414” 
diameter by 614” high, and has a 
capacity of 60,000 cans per day. 

The prime features of this 
Header are simplicity, rigid con- 
struction and easy adjustment for 
the various sizes. 

All machines are equipped with 
our special friction safety clutch 
and a countershaft is also provided. 
May be arranged for direct con- 
nected motor drive. 
























For further particulars write 


McDONALD MACHINE CO. 
CHICAGO, ILL. 
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AMERICAN ——— —A—— > CHARCOAL 
ERC —A —— acl 

















American Coke and American Charcoal | 


TIN PLATES 


These products are made from select materials, by skilled labor, under the best 
conditions, and are everywhere recognized as the Standards of Tin Plate. 
Specially adapted to the manufacture of tinware and to the canning interests. 
Manufactured in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal! 
American AAAA Charcoal 
American AAAAA Charcoal 


Above classified according to the amount of coating. 
American Coke is an everyday plate, made better 
to-day than ever before. Specify the standard brands 
—AMERICAN. Write nearest District Sales Office 
for full information and quotations. 


American Sheet = Tin Plate Company | 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 
Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
: Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY; New York City 
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Ayars Machine Company, new'tirsey 














CORN SHAKER 
For Shaking the Cans of Corn before Shipping to give 
it a creamy appearance 














BRIGHTEN 


OVER YOUR CANS 
500 WITH AN 
AYARS CAN 
IN USE CLEANER 














Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to increase 





the consumption of Canned 











Goods’ was answered by the 
word “QUALITY.” The 
Prime Factor in producing 

t “QUALITY” has been 
the “SANITARY CAN,” 


which type of container 1s 























manufactured by us and im- 
tated by others. 









oA Tone CAN — . 


FACTORIES : 
vAMPORT, | Fairport, N. Y. Indianapolis, Ind. Bridge 


New York Office SANITARY CAN COMPANY, Limited, 
447 WEST FOURT EENTH H ST. Niagara Falls, Ontario 
CANS MANUFACTURED UNDER MAX AMS PATENT 






























































THE CANNER 
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Published Every Thursday by THE CANNER PUBLISHING COMPANY, 222 N. Wabash Zvenue, Chicago. 
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JAMES J. MULLIGAN GEORGE SHAW 
Editer Business Manager 











YEARLY SUBSCRIPTION RATES 


States, its possessions and Mexico, also Canada, 
me United ited Kingdom, Europe and all countries in the 
versal Postal Union, $5.00, postage prepaid. Single copies, 


10 cents. 








DISCONTINUANCES : 
over one year in arrears will be dropped in 
ottance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished en application. 


TERMS 
Cash h order for firms not rated or with whom we have 
not st ablished credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
sub, to sight draft after 60 days. 











ld anaes ter ee ft, E es Postal 
shou e made by raft, xpress or 
hy — vo Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 
rency mailed is at sender’s risk. 





h Ly ger gee Advertising forms 

of issue, Thursday of each week. ver 

Fy A Monday. Advertising copy should be_in by the Monday 
date of issue. © secure proofs, copy should be 

received one full week in advance of publication. 





CORRESPONDENCE 

rrespondence upon all subjects of interest to the trade is 
solichted In correspondence, writers will observe the following 
tions: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where — is not de- 
sirable. We do not hold ourselves responsible for views of 
mdents, but all interested are cordially.invited to use 

eur columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicage, Illinois, under Act of Mareh $, 1879. 








In future say canned FOODS. 


* * 





Yes, the canning industry needs a foreign outlet 
and we can get it by going after it. 
1K * K 


Remember there is only one big 10-cent canned 
vegetable, and that is corn. High tomatoes and peas 
will also help demand for kraut and hominy in cans. 

* * *K 


The canning industry would grow more rapidly 


and be the more prosperous for a large foreign de- 


mand for our canned vegetables aS well as our salmon, 
lobster and California canned fruits. 


General business seems to be improving. If noth- 
ing happens to stop the revival of trade the consuming 
ability of the masses will be increased, and canned 
foods will feel the effect, in larger absorption. 


When you see anything in print that’s damaging to 
canned foods, clip it out and forward it to the Bureau 
of Publicity of the National Canners’ Association, 
3el Air, Md. The Bureau will take prompt action 
and do more than any individual packer can possibly 
do to secure a satisfactory retraction. 

THe CANNER recommends to the trade the use of 
the term “canned foods,” instead of “canned goods.” 
It is a misnomer ta say “canned goods.” The term 
“goods” may mean anything. Certainly it doesn’t 
convey to anybody’s mind the idea of food. Let us 
all speak henceforth of canned “foods.” Let us drop 
the. old misleading expression, canned “goods” and 
substitute for it a better word, “foods.” The can- 
ning industry would be the better for it if the term 
“eanned goods” were entirely forgotten, and the bet- 
ter term, “canned foods,” allowed to take its place. 

Although the greatest food producing and packing 
country in the world, the United States nevertheless 
is a large importer of food products, including many 
varieties of canned or otherwise preserved fish, fruits 
and vegetables. For example, there were imported 
into the United States during the eight months end- 
ing August 31, 1910, 1,709,721 pounds of canned 
lobster, valued at $445,813; also in the same period 
prepared or preserved vegetables totaling 4,390,488 
pounds, valued at $542,515. During the eight months 
ending August 31, 1911, we imported pickles and 
sauces to a total value of $1,287,165. From January 
I, I911, to August 31, 1911, importations of preserved 
fruits into this country reached a total value of $404,- 
620. In the same period we imported 11,719,022 
pounds of currants, valued at nearly $600,000; 2,968,- 
449 pounds of dates, 2,460,980 pounds of figs, 802,289 
pounds of raisins and other dried grapes. Some of 
these articles we necessarily have to import, because 
they are not suited to our climate, but out of the 
whole list of canned and preserved fruits brought here 
from abroad are many items which should be packed 
here at home, where we are quite capable of produc- 
ing fully as good quality. 











SIBLEY WAREHOUSE & STORAGE CO. “srs 


Telephone, Central 790 and 791 
We selicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 


ing charges. Rate of insurance, 42 cents. Our W. 








Receipts are Accepted by All Bankers. 
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DIRECTORS: FACTORIES: 
C. CoA Pres't 

.» NORTON, Vice-Pres't CHICAGO 
ASSMANN, Sec.&T* eas. SYRACUSE 
a BALTIMORE 


eh 
fi. LA 
. C. co ONWAY CANONSBURG 
A. ASSMANN, . Jr. 

. A. SUYDAM, Mi, Sales Agent 


n MODS > 


TO THE TRADE: 








Each fall since we started in business, it has been our 
pride and pleasure to thank our friends for their liberal patron- 
age during the season just closing, and this year we desire to 
emphasize our appreciation. 

We have made and shipped more cans this year than in 
any previous one, and we have given our friends the best cans 
and the best service. We are splendidly equipped to take care 
of your fall and winter packing in any style of can wanted, 
either regular Soldered Cans with Soldered Hemmed Caps 
or Open Top Cans, as you may prefer, and we will be delighted 
to receive your orders. 


Again thanking you for your valued business, we remain 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


The above advertisement was used in 1905—six years ago. It is certainly very gratifying to know that our 
“C” has stood, and still stands, for all we claimed for it then. Our growth, in the best and highest sense of the 
word, demonstrates this. We thank you sincerely for your share in our development. 
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American Canners Need Foreign Outlet 


N his contribution to last week’s CANNER, on the 
“subject of the necessity of a larger foreign out- 
fet for American foods, Mr. C. S. Trench, of New 
York, drew attention to a matter which is of 
importance to the canning industry. No student 
of conditions current or to arise in the future can 
fail to realize that we need a demand in Europe and 
dsewhere for the products of our canneries. The 
home demand is increasing at a gratifying rate, but 
why shouldn’t we seek still other fields to conquer? 
Why should we not look for customers away from 
home, and give the industry the widest possible op- 
rtunity for advancement ? 
Mr. Trench, expert in analyzing commercial con- 
ditions and trade tendencies, has offered the canners 


of the United States some valuable suggestions, and 
it would be throwing away opportunities for growth 
and increased profits to fail to give serious considera- 
tion to building up a canned food trade abroad. 

THE CANNER has on several occasions urged upon 
the packers the advantages to be derived from open- 
ing up the foreign markets, and with every stage of 
development through which the industry passes the 
more do we realize that, as Mr. Trench so well puts 
it, “Canned goods are a necessity to the most im- 
portant consumer that exists, the common people,” 
and this being true, the scores of millions of such con- 
sumers living in other lands need our canned prod- 
ucts and must be given an opportunity to buy them. 





Object Lesson In Canned Food Advertising 


nishes us with an object lesson in the effective- 

ness of advertising in increasing the consum- 

ing demand. About three years ago the can- 
ners in the Hawaiian Islands commenced a co-opera- 
tive advertising campaign in the United States by 
means of magazine and newspaper space for the pur- 
pose of popularizing their product. 

Since that time their output has increased more 
than one hundred per cent, and yet so rapidly has 
the demand developed that it CANNOT NOW BE 
SUPPLIED. 


Ts present situation on canned pineapple fur- 


Although the quantity of pineapple put up this vear 
is considerably in excess of what the pack was a few 
years ago, the demand has been materially increased 
in the past few years, and whereas canned pineapple 
hadn't so many friends a few years ago, it is now a 
matter of very active interest with canners and the 
trade. The general publicity campaign started by the 
Hawaiian pineapple packers a few seasons hack pro- 
duced RESULTS. 

Could anybody ask a better object lesson in the 
power of publicity ? 


Ptomaine Investigations 


E have noted with much gratification the out- 

W come of the recent ptomaine poisoning in- 

vestigations conducted by the Publicity Bu- 

reau of the National Canners’ Association. 
In every instance canned foods have been vindicated. 
and a proper retraction made. 

The retractions are becoming more and more satis- 
factory as the investigations are pushed one by one to 
completion, showing a changing attitude on the part 
of the press of the country, undoubtedly a result of 
this educational work, the editors learning that 
canned foods may not be attacked with impunity; 
that if charged with being impure and the cause of 
illness, they will be called on to make good on_ their 
assertions or publish a retraction. 

This is a very valuable feature of the Publicity 
Bureau’s work in the interest of canned foods, and 
Tue CANNer trusts that the Bureau will have the co- 
operation of the individual canners in pushing the 
work along. It can be done by exercising a little 
vigilance in taking up newspaper publications of this 
character and sending them to the office of the Na- 
tonal Secretary at Bel Air, Md. Send in every such 
article you see—and send it in PROMPTLY.  Let’s 
fave the retraction while the matter is fresh in the 


public mind, It will then do the canning industry 
the greatest amount of good. 

It is impossible for the Bureau of Publicity to keep 
in touch with all of the newspapers of the United 
States, and its active head would like to have great 
vigilance shown in trying to pick up every case. THE 
CANNER hopes that the time will come when every 
newspaper in the land will realize that the National 
Canners’ Association is alert and industriously fol- 
lowing up this work, and we are convinced that the 
best way to bring this about is to thoroughly investi- 
gate each false report as it appears, and demand a 
retraction as the facts warrant. 








“CANNED GOODS” A MISNOMER. 


From the Address by Hugh S. Orem before the Asso- 

ciated Clubs of Domestic Science, Sept. 21, 1910. 

I desire now to record a strong objection to the 
common use of the term “‘canned goods” when canned 
food is meant. It is an inappropriate term, quite as 
much so as to refer to a woman as a “female.” 
“Canned goods” may mean paint, oil, or sand or soap. 
Our conception of food should be higher than mer- 
chandise. Canned food is a better term; it elevates 
the thought, even though it may not affect the palate. 
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TINPLATE-SANITARY GOLD LACQUER 


Phoenix-Hermetic Company, 2444 W. 16th Street, Chicago, IIl, 
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News of the Canners’ Associations 








Indications Are for a Big Attendance at November Canners’ 
Meetings. 

Indications point to a very large attendance at the 
two canners’ meetings scheduled for next month. The 
Indiana Canners’ Association will hold its annual con- 
vention at Indianapolis on Thursday, November 9, 
and the Western Canners’ Association will meet the 
following week, November 16, at the Hotel Sherman, 
in Chicago. 

Packers throughout the Middle West are keenly 
interested in these two meetings and a large attendance 
is regarded as a certainty. <A fine program for the 
Indiana canners’ convention is promised by President 
Chas. Latchem, of Kokomo, and Secretary Chas. 
Martz, of Arcadia, Ind. 


Executive Committee of National Canners’ Association to 
Meet in Chicago, November 1 and 2. 

Secretary Frank E. Gorrell of the National Can- 
ners’ Association anncunces that the executive com- 
mittee of the National will hold meetings in Chicago, 
at the Hotel Sherman, on Wednesday and Thursday, 
November 1 and 2. This will be a joint meeting of 
the executive committee and the presidents and sec- 
retaries of the various state associations of canners. 
similar to that held at Cleveland, Ohio, last year. The 
invitations to the officials of the state associations 
have just been issued. 


President Roach Administers a Rebuke. 

A certain company, by advertising a coloring mat- 
ter for canned foods and sending out literature which 
is objectionable to the National Canners’ Association, 
brought forth the following rebuke from President 
Roach of the National Canners’ Association: 

Gentlemen: Replying to your favor, I note that you are 
offering 2 coloring preparation applicable to canned goods. 

During the past year it kas come to the knowledge of our 
Association that you have been sending out literature, on other 
matters pertaining to the canning industry, which is very ob- 
jectionable to our Association, as it brought up subjects which 
were beimg handled in the very best possible way and about 
which we desired no further publicity. 

Your last letter brings to us another matter which is equally 
objectionable. 

Our Publicity Bureau has for years been trying to impress 
the consuming public that canners use no coloring matter of 
any kind, because when it is done it naturally implies that it 
is necessary in order to conceal inferiority. 

The National Canners’ Association is standing for all that 
is best and most progressive for the industry and trying to 
dispel the impression on this very matter that seems to be 
firmly fastened in publie minds. 

We are writing you this letter in the broader spirit and hope 
that vou will see that any such compounds, whether they be 


——— 
evasions of the letter or spirit of the Pure Food Law wil 

a ‘ : + > Will do 
very much greater harm to the industry than good. 

In your other lines you are handling supplies that are neces. 
sary and useful, 9nd the greater the consumption of canned 
goods the more this portion of your business will grow. 

We would appreciate ali consistent co-operation that you 
can give us in trying\to impress the consuming publie with 
the purity, wholesomeness and, more especially, the honesty of 
our products. 4 

Thanking you for the courtesy that this letter will receive 
{ beg to remain, Yours very truly, , 

oe W. R. Roacn, 
President National Canners’ Association, 
PENDING APPLICATIONS FOR CANNED GOODS TRADE 
MARKS. 

The following trade marks have been favorably 
acted upon by the patent office at Washington, D, ¢ 
\ny person who believes he would be damaged by 
the registration of a mark may oppose it. All in- 
quiries should be addressed to the Trade Mark Title 
Co., Fort Wayne, Ind. : 

Serial No. 48,472. Words “Red Wing.” Owner, 
Mills-Guedry Grocery Co., Paducah, Ky. Used on 
canned fish, vegetables, hominy, and sauerkraut, 
blended coffee, sugar, spaghetti, macaroni, spices, 
teas, cider vinegar, cream cheese, compound of corn 
and refiners, syrup, candies, package-peanuts, rice, 
rolled oats, flavoring extracts, pickles, olives and pre- 
pared mustard. 

Serial No. 49,136. Words “Tzar Brand.’ Owner, 
John Henry Smith, Detroit, Mich. Used on flavoring 
extracts, mustard, blended coffee, spices, and canned 
fruits, vegetables and fish. 

Serial No. 57,222. Word “Monitor.” Owner, 
Torsch Packing Co., Baltimore, Md. Used on canned 
oysters, canned fruits, and canned vegetables. 

Serial No. 57,969. Consists of the letter “Y.” 
Owner, North American Mercantile Co., San Fran- 
cisco, Cal. Used on canned crab-meat. 

Serial No. 57,971. Consists of the letter “U.” Own- 
er, North American Mercantile Co., San Francisco, 
Cal. Used on canned crab-meat. 


DALLES PRUNE CROP IS LARGE. 

It is reported from Dalles, Ore., that the prune crop 
in that vicinity this year is one of the largest ever 
known. The prunes are in excellent condition despite 
heavy rains the first of the month. Owners are now 
picking and drying. 


CANNER for-sale ads bring results, because all can- 
ners read them. 
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THE 


ACTO TiPrEs 


A Machine Which Does Away With 
HAND TIPPERS 
CHICAGO SOLDER COMPANY 
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Machinery for Canning Plants 


Caldwell’s Helicoid Con- ep pepe ig 
veyor, a perfect spiral HVEVLVIVCVOVIVD 

with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 








Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 











Elevating, Conveying and Power Transmission | 
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ee Half Your Labeling Bills! 


‘Hand work’ is too expen- 
sive for the results pro- 
duced—Youcan label cans 
much more uniform and 
at about half the cost by 
using 


The ‘Burt Labeling Machine 


Hundreds of canners are profiting by its use and you'll 
want to do likewise after knowing how indispensable it is. 


Just state your output and size of cans used— Some 
convincing facts will be submitted. 


BURT MACHINE COMPANY 


BALTIMORE, MD. 
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Brokers 


° Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued by Prominent Commission Firms 
East and West 





By the Smith-Webster Co., Bel Air, Md. 

Tomatoes—Yes, full standard threes can be 
bought at one dollar f. o. b. and twos are eighty cents ; 
all packer’s labels. It’s almost impossible to find un- 
labelled tomatoes for buyer’s labels. 

By Thomas J. Meehan & Co., Baltimore, Md. 

Tomatoes—Tomatoes were strong and active 
again this week, and the market looks stronger ahead. 
During the last two weeks the buying of them was 
larger than at any time during the year, and the goods 
were widely scattered throughout the country. As the 
market prices advanced the buying orders increased, 
both in number and quantity, embracing all sizes of 
tins, and from the cheapest quality to the highest 
cost goods. There has been a great deal of steam on, 
and the market should, very naturally, have a breath- 
ing spell, and probably some little reaction would cause 
a strong and healthy basis for the next upward move- 
ment. In addition to the orders from nearly all States, 
the Canadian jobbers bought large quantities of to- 
matoes at the top prices, and they were distributed in 
nearly all the provinces. Their wants are not yet sat- 
isfied, evidently. Meantime, the canning of the fruit 
*for this season is slowly ending by exhaustion of the 
crop, and it is not supposed that there can be much 
added to the surplus supply for the winter trade and 
the demand in the following spring. The impression 
is pretty general that the size of the pack this season 
will not exceed the output last year, and if that proves 
to be true it will not require any booming of an 
artificial character to cause a still stronger market, 
if not a higher range of prices, all along the line. 
Perhaps the sentiment already created will accomplish 
that result anyway. 

By Harry P. Strasbaugh, Aberdeen, Md. 

Tomatoes—The tomato market continues to 
strengthen. Many packers still short on their orders. 
Corn market remains quiet and steady but firm except 
for off standards or inferior grades. 

There are few sellers of 3s standard tomatoes (1911 
standard) under 97% cents to $1.00. It is possible 
to obtain an off standard at 95 cents; 10s have been 
sold at $3.25 and few are offered at any price. Twos 
are firm at 80 to 82% cents, with less than 10,000 
cases being offered or in sight, so far as the combined 
brokerage fraternity of Harford County is concerned. 
Buyers who failed to discriminate when negotiating 
future contracts found as promiscuous an attitude on 
the part of their sellers as the promiscuous prices 
which ruled at the time purchased. Some packers 
and packers’ representatives have not hesitated to 
openly and above board lay down and admit that they 
did not intend to fill their future contracts because 
nature did not give them sufficient tomatoes to pack 
an amount equal to total quantity sold. One packer 


told his buyer he would give him 60 per cent delivery 
on 100 per cent delivery contract, if he, the buyer 
could take this, or if he went to law about it, he would 
get no delivery at all. It is needless to say the buyer 
accepted the 60 per cent delivery. 

The twists and turns of the season of 1911 will pos- 
sibly bring about a reconstruction of the tactics pur- 
sued by packers as above, and of buyers demanding 
another car of tomatoes and holding the car which 
is not satisfactory until the second tender is delivered, 
and also those who decline to accept the car of corn 
and claiming a cancellation of the contract and deny- 
ing the packer a second tender. The wiliness of the 
canned goods business has never put it in the high 
class columns of the past nor has it ever helped boost 
the position of the operator. Possibly when all the 
experiences of 1911 are gathered in, both buyer and 
seller will be ready to join in the movement to put 
the business on a modern, up-to-date, high class busi- 
ness basis. The other fellow who thinks he is just 
a little bit smarter and can play just a little smarter 
game usually comes out “at the little end of the horn.” 
Fair dealing is always the best policy. 

Corn—The corn market is easy, buyers have 
bought liberally not only of future corn but also spot 
orders continue to come in for corn, and a number of 
buyers are coming in for repeat orders which indi- 
cates a continuance of the last two years unprece- 
dented demand for corn. 

By Wm. Silver & Co., Inc., Aberdeen, Md. 

Tomatoes—Holders of tomatoes are now quoting 
3s $1.00, 2s 80 cents, Ios $3.25 to $3.50. While the 
trade have not yet fully nerved themselves for the 
plunge, these prices are a certainty, and those who 
first make up their minds to take the dip will be the 
most fortunate. It looks as if still higher prices were 
to follow, with many future sales still to be taken care 
of and settlements made on contracts before the busi- 
ness for this most erratic season can be finally wound 
up and the chapter closed. 

Corn—Fancy corn of ali grades is in good de- 
mand. While on some corn of inferior packing quo- 
tations have been cut in order to move, yet, on that 
which will stand the test of the critical buyer, prices 
have been well maintained throughout the season and 
there is no change in prices to report on these better 
grades. 

It is rumored that the corn packed in Maine from 
frost-bitten raw stock, which has been somewhat glut- 
ting the market and will doubtless be palmed off on 
the consuming public under the mystic’ word of 
“Maine,” is about sold up and such being the case 
Southern Maine style and Country Gentleman will 
doubtless command more attention, although for some 
little time past the interest has been much keener for 
the better grade of packing of these varieties. 








2ND HAND CANNING MACHINERY BOUGHT AND SOLD 


COMPLETE OUTFITS ALWAYS ON HAND 
The Bargain Center of the Country for All Kinds of Canning Machinery. Send for Catalogue 


A. K. Robins & Company, 116 Market Place, Baltimore, Maryland 
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Formerty made by 
‘he Marlon Chemical Works, Jersey City 























With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 

MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 
STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 60 Wall Street CHICAGO, 2235 Union Court §. 0. RANDALL'S SON, 
Eggleston ST. LO MO., 112 Ferry Street Marine Bank Bidg., BALTIMORE, MD. 
——— a ee ee NEW ORLEANS, LA., Godchaux Building W. Pike COMPANY, 


a . W. 
BIRMIN , ALA., 825 Woodward Bldg. MILWAUKEE, WIS., Canal and 16th Streets 808 Postal Telegraph Bidg. 
TT MICH. Atwater and Randolph ST. PAUL, MINN., 172 and 174 E. Sth Street S'®RAN FRANCISCO, CAL. 





BOSTON, MASS., 655 Summer Street 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 





ASSETS. Surplus, distributed to credit of subscrib- 
Aceounts receivable: Un- ers’ accounts brought down............ $ 111,655.49 
paid premium deposits....$ 13,330.42 ii joe a Sanne ttre ees eeeeeees aa 
a ee eee Net contingent subscribers’ liability on 
C1OB IM TOPCO .ccccccccscccesscces E 320, 
L ILITIES. po. e 10,617,320,11 
Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons...... «- 2,551.63 Dessmbbet, 1916. .o0sc0ssvdcswcescd $10,767,744.16 
Unadjusted fire losses (es- ——_ 
TE. 9 00cendmbasae> os 2,000.00 Net losses, January 1st to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and paid........ $ 27,213.32 
Surplus reserve ........... 13,158.56 Interest earnings, January 1st to Decem- 
wr pX distributed to credit Dee Bi, AEP LIME 6 ok veces ccdecccs 4,234.88 
of subscribers’ accounts. .$111,655.49 $ 233,232.25 Total savings to subscribers, January Ist 
to December 31st, 1910...........2--. 112,841.27 


_ We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
ia our opinion, shows its true financial condition, as at 31st December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 
By (signed) Joun McLaren, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 
For information send to Frank Van Camp, Chairman, George G. Bailey, Treasurer, 
Lansine B. Warner, Atty. and Mgr., Indianapolis, Ind. Rome, N. Y. 
111 West Monroe St. William R. Roach, L. A. Sears, 

i , IL Hart, Mich. Chillicothe, Ohio. 
. Herbert Shriver, Westminster, Md. 
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Pure Food 


Progress 


Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 











Saccharin Makers Busy—Will Try to Force Giving of Com- 
plete Report on Product. 

Counsel F..-E,»- Hamilton for, the saccharin manufacturers 
was in Washington last week and stated that it was the in- 
tention of the saccharin people to press the case to a final 
decision. The dispatch in this connection continued: ‘‘The 
claim of the saccharin people is that they have been unfairly 
treated, inasmuch as the repdrt of the Remson Referee Board 
did not indicate that saccharin was injurious, but the con- 
trary when it was eaten in moderate amounts. The manu- 
facturers, however, have thus far been unable, according 
to their counsel, to get a complete copy of the report, so 
that it has been impossible for them to examine all of the 
detailed reports of experiments, etc. All that has been ac- 
corded them has been a sort of preliminary summary. The 
question is being raised by them whether legal proceedings 
should not be instituted against the Department of Agricul- 
ture in order to compel the production of the complete report 
prior to the making of any effort om the part of the Depart- 
ment to enforce the terms of it.’’ 


Wiley and Aids to Pass on Vinegar Question. 

A dispatch from Washington, D. C., states that Dr. Wiley, 
chairman of the Referee Board, and Dr. Doolittle, the new 
member, will shortly take up consideration of the question: 
‘‘What Is Vinegar.’’ It is stated that vinegar will be the 
first subject copsidered. ‘‘It the contention of Dr. 
Wiley,’’ says a epatch, ‘that pure vinegar should be made 
only from ¢ider and that vinegars made from malt, sugar, 
molasses, wine, and other ingredients should not be branded 
as pure vinegar. It is understood that Dr. Doolittle, who 
is the ‘vinegar expert’ of the Department of Agriculture, 
holds a similar view, and that the board of food and drug 
inspection is likely to make a ruling soon in line with Dr. 
Wiley’s views.’’ 


is 


More Cases of Misbranding and Adulteration, Principally 
Catsup. 

The Department of Agriculture at Washington has issued 
an additional lot of Notices of Judgment under the Federal 
Food and Drugs Act, those of special interest to readers of 
THe CANNER being briefly as follows: 


N. J. No. 1052—Misbranding of Evaporated Milk. 

On April 28, 1911, the United States Attorney for the 
Northern District of Illinois, acting upon the report of the 
Secretary of Agriculture, filed in the District Court of the 
United States for said district a libel praying condemnation 
and forfeiture of 219 cases containing 10,512 cans of 
evaporated milk found in the warehouse of the Kepler 
Warehouse Co. The cases containing said milk were labeled 
as follows: ‘‘Faultless Brand Evaporated Milk—Faultless 
Condensed Milk Company, Kansas City, Mo., U. 8S. A., 48 
eans tall size;’’ and each of the cans filled with the said 
milk were labeled: ‘‘Faultless Brand Pure Sterilized 
Evaported Milk—Manufactured by the Faultless Condensed 
Milk Company, General Offices, Kansas City, Mo., U. 8. A., 
Factory Tonganoxie, Kansas, U. 8. A.’’ 

Examination of samples from said consignment made by 
the Bureau of Chemistry of the United States Department 
of Agriculture showed the following results: ‘‘Fat 5.15; 
total solids 15.95; protein 4.15; ratio of protein to fat 
1 to 1.24.’’ 

On June 5, 1911, no claimants to said product having ap- 
peared, and the case beimg*in default, an order of default, 
forfeiture, and summary judgment of condemnation and de- 
struction was entered by the court. 


a 


N. J. No. 1053—Adulteration of Tomato Paste 

On May 31, 1911, the United States Attorney for ¢ 
District of New Jersey, acting upon the report by the Se he 
tary of Agriculture, filed information in the District Coun 
of the United States for said district.against Pietro Row 
coroni Co., a corporation, alleging shipment by it, in viele: 
tion of the Food and Drugs Act, on or about November 3, 
1910, from the state of New Jersey into the state of Cali. 
fornia, of a quantity of tomato paste that was adulterat 4 
On May 1, 1911, the defendant pleaded non vult, and = 
tence was suspended by the court. : me 2 

N. J. 1054—Refers to adulteration of compound eatsu 
labeled ‘‘From Huss-Edler Preserve Company, 75 and 3 
West Kinzie Street, New Numbers 612 to 622 same location 
Chicago. To H. A. Woerman, St. Louis, Mo. Componat 
Catsup Contains 1/10 of 1% Benzoate of Soda. Sweetened 
with Saccharin. Via C. & A.’’ The defendant pleaded 
guilty and a fine of $200 was imposed. 

N. J. 1055—Refers to the adulteration of tomato catsu 
shipped from New Jersey into New York. The produet Me 
labeled: ‘‘L. C. Soper & Co., Long Island Brand Ketehy 
Made from tomato pulp, spices, flour, salt. Preserved with 
approximately 1/5 of 1% benzoate of soda, New York.”’ 
The defendant entered a plea of non vult and sentence wae 
suspended by the court. ; 

N. J. 1064—Refers to the adulteration of tomato pulp 
shipped from New Jersey into New York. The label on the 
cases containing said product bore the statement ‘‘ Emerson 
Brand Tomato Pulp, Packed by B. S. Ayars & Sons Com- 
pany, Bridgeton, New Jersey.’’ The defendant pleaded non 
vult and sentence was suspended by the court. 

N. J. 1065—Refers to the adulteration of tomato paste 
shipped from New Jersey into New York, labeled as follows: 
‘‘Tomato Paste Conserva Di Tomato Rossa. Guaranteed 
under the Food and Drugs Act, June 30, 1906. This article 
is guaranteed to be made from the best quality of red ripe 
tomatoes and to contain no artificial coloring. After many 
years of experimenting I have succeeded in making this 
brand the best on the market. Manufactured by Pietro 
Ronecoroni Co. at Cannery Fogg & Hires. Pietro Roncoroni 
Co. of New York, N. Y.’’ The defendant pleaded non vult 
and sentence was suspended by the court. 

N. J. 1067—Refers to the adulteration of mince meat. The 
product was labeled: ‘‘Hertzler’s Celebrated Mince Meat. 
Manufactured by W. H. Brenneman, 12th and Hamilton Sts., 
Harrisburg, Pa.’’ The defendant pleaded guilty and was 
fined $25 and costs. . 

N. J. 1069—Refers to the adulteration and misbranding 
of condensed milk labeled as follows: ‘‘From White Hall 
Condensed Milk Co., White Hall, Ill. For Chouteau Ave. 
Cold Storage Co., 2100 Chouteau Ave., St. Louis, Mo. Sugar 
Condensed Milk.’’ 

Analysis of a sample from said consignment by the Bureau 
of Chemistry, United States Department of Agriculture, 
showed the product to contain fat 2.48 per cent, proteids 
9.62 per cent, lactose 15.65 per cent, solids 64.45 per cent, 
ash 2.55 per cent, sucrose 34.15 per cent. The White Hall 
Condensed Milk Co., by J. C. Spencer, its agent and man- 
ager, filed a claim to said property and entered its appear- 
ance, asking that an order be made by the court for the 
release of said property to the claimant upon the payment 
of the costs of the proceedings and the execution and de- 
livery of a bond as provided by the aforesaid act; and the 
libelant and claimant consented to an adjudication and de- 
eree by the court. Accordingly, the court found the said 
product to contain evaporated skimmed milk and to be, 
therefore, misbranded, as alleged in the libel, and on the 


(Continued on Page 30.) 
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NON-ACID SOLDERING FLUX 
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SOME OF ITS SUPERIOR FEATURES 
Non-fumous — Non-irritant — Non-corresive — Great Sealing 
Effici tivity ef Selder Flew. Hence economical. 


Its superiority fully proven by its adoption and use by many of the largest 


Garden Gity Laboratory, 


canners of America. 


4134 So, Halsted: Street, Chicago, I 
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its following letter from one “EOR YOUR PRESSING NEEDS” 


of our customers indicates 
the satisfactory service derived 
‘from our machinery and the ad- 


vantage of operating a cider 
press in a canning factory. 





Kansas City, Mo., 4/19/11. 


Hydraulic Press Mfg. Co., 
Mount Gilead, Ohio. 


ear Sirs:— 
pene press I bought of you last year has 


ven entire satisfaction, grated and pressed 
ie 7 thousand bushels of TS last year 
from peelings and cores that hauled from 
Evaporator. Squeezed 3 gallon of juice per 
bushel, and from average apples we got 4 
gallons of cider. 

The evaporator for making boiled cider 
should be owned by all commercial orchards. 
Too much cannot be said in favor of your 
apple butter cooker and colander. Your 
machinery for working up inferior fruit and 
by-products is certainly all you claim for 





them. Very respectfully, 
CHAS. H. VAN VLECK, - ” FIG 639... ~ 
CHVV/W Anderson, Mo. toe 


Our catalogue No. 32— illustrating and describing Hydraulic Cider Presses ranging in juice capacity from 10 to 
400 barrels per day, and in pressure capacity from 15 to 500 tons—will interest you. Write for it. Catalogues 
containing special information relative te the manufacture of cider products—vinegar, pasteurized cider, apple 
butter, etc.—cheerfully furnished upon receipt of request. 


t Office: : 
39-41 CORTLANDT STREET. NEW YORK THE HYDRAULIC PRESS MFG. co. 56 LINCOLN AVE.. MOUNT GILEAD, OHIO 











The 20th Century Gas Machine is thorough. 
ly automatic, does not require adjust. 
ment, delivers the same uniform quality of gas’ 
under the same pressure at all times, regardless of 
the extent to which the gas consumption may vary. » 
sha aye ee yo oe pene a 

tly, cheapest Naphtha, which is c le of 
Nletication in a vaporizing Gas Machine. The 

ine is not elevated and fed to the Converter 
gravity, consequently, our Cenverter never 
It is impossible fer Naphtha or 
Gasoline to enter the Cenverter of the 
20th Century Gas Machine unless air goes 
with it, and in exact ratie to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a small but intensely hot 
fire. Itis applied direct to the capping steels, and 
comes in contact with no other surfaces. 
There is no tinkering with this Machine, 
when ence instaled and adjusted to produce the 
desired quality 





20TH CENTURY GAS MACHINE 


The C. M. Kemp: Mfg. Co. 
Baltimore, Md. 
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Canning Factory Notes ei 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Bic, 











—. 


The Newman, Ill., canning factory was burned a | The Haviland canning factory at Camden, N, y 
few days ago. é i a is running on pumpkin. A report from Camden says: 
The plant of the Wabash, Ind., Canning Co. is in “The yield of pumpkins has been unusually large this 
operation on pumpkins. ; ; season and the supply is very abundant.” 
The canning factories at Fayetteville, Springdale The following is from the Waukegan, IIL, “Syn” 
and Rogers, Ark., are putting up apples. of late date: “The Hohenadel canning factor 
Talk of building a canning factory at Pawpaw, Grayslake closed its opening season today, atk 
Mich., is heard. Pawpaw is in a fruit growing section. plant will lie idle throughout the fall and winter 
The canning factory at Le Sueur, Minn., has a force months. Next spring it is expected that the plant will 
of hands at work labeling and boxing up the season's open even larger and will have added to its output 
pack. canned peas.” 
‘ ae a om +g oe in pa plant adhe ee. A report under late date from Waverly, Iowa, noted 
se Sardine Co. caused a loss amounting to abo that the Kelly Canning Co. had begun’ paying the 
0,000. farmers for the season’s crop of sweet corn ino 
The sardine cannery at Cutler, Me., was destroyed that “on the first day the inline paid out Sikes 
by fire a short time since, together with about 1,000 the largest check being given to John and Lute Leitha 
cases of fish. — ; ; and was for nearly $1,250. On the second day, Tues- 
A pea canning plant may be established at Merrill, day, the company paid out a considerable amount, but 
pe next ta Such an enterprise is under con- jt was nothing like that for the first day and each day 
a ag bree Chinlilinn hs Milian 4. 6 — will drop off until the whole $52,000 js 
eraen, eaten increased its capital stock from An Illinois newspaper of recent date contained the 
mart —— . following interesting item: “S y 
We hear that S. M. and N. A. Jones are to operate Cadiien Ca, shipped “ pee vee ~— a 
a se _— ~~ Miss. It will handle syrup ©6,. The rate direct to Portland is about 90 pie « 
we Poe. She sane + osed for Owensville, Ind, hundred but this car saved something on freight 
PP Sec n,n rie  eehbite yrs E beet Ind. ig charges by taking a circuitous route. It was shipped 
tor eres ape nse ee Avo were » first to New York, then transferred by steamer to the 
iotgrente, in ‘ ne ag Ba baa yay eg OS Panama Railroad and crosses the isthmus, thence by 
w ge ot a crag) eerbrnn sang — . rg see steamer to its destination. The corn will have to be 
— pense ad pines “8 ? a ©..2008..0E unloaded and reloaded three times while in transit 
$5,000, partially covered by insurance. = all for less freight charges than in a direct shipment 
The factory of the Bloomington Canning Co., 4. pai” 
Bloomington, IIl., is reported at work on the pumpkin ’ : 
crop. Later hominy, we hear, will be canned. 
It is reported that a canning factory may soon be WHOLESALE GROCERY NOTES. 
established at Holyoke, Carlton county, Minn., if F were A Harris and by emcees S. — in connate 
$ racanatw P Pt ~ others, ave organized and incorporatec 1e enry arris 
farmers in that vicinity can be interested in such an Grecuiy-Compenseb Gretnda, Miss, ‘The capital aaa 
enterprise. the company is $25,000. 

A movement is reported on foot for the merger of about 
thirty of the leading grocery stores in Anderson, Ind. The 
organization will be known as the United Grocers’ Associa- 
gs tion and will be incorporated with a capital stock of $100, 
JOHN M. PAVER, Jr. ea | 000. The intention is to establish a wholesale department 
in order to eliminate the expense of wholesalers’ profit. 

The St. Louis Wholesale Grocers’ Association, at a recent 

CANNED GOODS meeting, decided to ask for incorporation papers for the 

association with a eapital stock of $150,000. It also was 

decided to establish a warehouse about January 1, to be used 
by wholesale grocers in Missouri and Illinois. 




















Brokerage and Commission 


208 Commersial Club Bid. MONEY, MONEY, MONEY 


Indianapolis 





We Loan on Canned Goods, Dried 
Fruits, stored in our warehouses. 
Let us distribute your Pool cars. 


LEE BROKERA 
. gated Wakem & McLaughlin, 




















(NOT INCORPORATED) 


664 W. RANDOLPH STREET, CHICAGO INCORPORATED 
CHICAGO, ILLINOIS 





REFER TO ANY WHOLESALE GROCER IN CHICAGO 
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Every seed is grown on 
Bloomsdale Farm and is only 
sold in sealed cardboard, carton 
packages of quarter and half- 
pounds. 


Landreths’ 
Red Rock 


By all odds the variety most in demand. 
Best-colored, firmest, freest from disease, 
free from hard core, free from cracks, pos- 
sessing more good qualities than any other. 
No other Seedsman can furnish the choice 
strain of the 


LANDRETHS’ RED ROCK 
which originated on Bloomsdale. 


D. Landreth Seed Company 


Bloomsdale Seed Farms 
BRISTOL, PENNSYLVANIA 




















“Take It From Me” 


said a prominent canner at 
the Milwaukee Convention, 
“That Knapp Labeling and 
Boxing Machines do all that 
is claimed for them.” Lots 
of other users say the same 


thing. We si catealion that if you send for one of our 
new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block 


Westminster, Maryland 


Chicago, IIl. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 
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ONE AND ONE-HALF FARES FOR ROUND TRIP TO 
ROCHESTER CONVENTION 

Some time ago the Trunk Line Association an- 
nounced that they had decided to make a rate of one 
and three-fifths first-class limited fares for the round 
trip to the Rochester convention. 

Immediately on receipt of this the national associa- 
tion again took the matter up with them, urging a 
still further reduction. The result was the following 
announcement from the Trunk Line Association : 

“One and one-half first-class limited fare, with 
minimum of $1.00, for the round trip, going and re- 
turning via same route only; tickets to be sold and 
good going’ February 4, 5 and 6, and returning to 
reach original starting point not later than February 


” 
I2. 





GERMANY SAID TO HAVE TURNED BENZOATE DOWN. 

A full copy of the German health decision uphold- 
ing the findings of Dr. Wiley that benzoate of soda 
and benzoic acid are harmful in foods has been re- 
ceived at the agricultural department in Washington. 
This decision was asked for through the state depart- 
ment, as the result of the application of Indiana 
authorities, who are engaged in a contest over a state 
pure food law. The German report reviews Dr. 
Wiley’s experiments and findings which were over- 
ruled by the Remsen Referee Board in this country 
and says: “The royal scientific deputation for medical 
affairs is likewise of the opinion that the use of benzoic 
acid and benzoates should not be permitted for the 
preservation of food-stuffs.” 





D. O. LANTZ PASSES AWAY. 

D. O. Lantz, for many years well known in the 
wholesale grocery trade of Chicago, passed away 
Thursday morning, October 12, aged sixty-four years. 
Mr. Lantz was the father of B. O. Lantz, the well 
known Chicago broker. 

D. O. Lantz was long connected in an editorial way 
with the jobbing grocery trade of this city. At the 
time of his death he was editor of “The Standard 
Grocer.” For the past four years he was one of the 
trustees of the Western Avenue Methodist Episcopal 
Church and well known in Chicago religious circles. 

The funeral services were held at the Western Ave- 
nue Methodist Episcopal Church on Saturday last at 
10:30 a. m. The remains were taken to Constantine, 
Mich., his boyhood home, for interment. Mr. Lantz 
is survived by his wife, Elizabeth Lantz; two daugh- 
ters, Mrs. J. C. Bartlett, of Clyde, Ill., and Jessie 
Lantz, and one son, B. O. Lantz. 





DEATH OF ROBERT L. HOOVEN. 

Robert L. Hooven, secretary and one of the director 
of the Hooven Mercantile Company, of New York 
died on October 10 at his home in Englewood, Nf 
He had been ill for about a year, suffering from 
hardening of the arteries. The deceased was born in 
Beaver Meadows, Pa. With his brothers he estah. 
lished the firm in 1882 and for a number of years sue. 
ceeding was manager of one of its branches in 
Pennsylvania. He went to New York to become sec. 
retary of the company. He was a Mason and is sur. 
vived by his wife and four children. 


ASK RECEIVER FOR TINPLATE CONCERN. 

A dispatch from Noblesville, Ind., says that appli- 
cation has been filed there for the appointment of a 
receiver for the Atlanta Tinplate and Steel Co. Hen- 
derson Coppock and nine other persons are plaintiffs, 
The assets of the company consist of the tin mill at 
Atlanta, this county, which is valued at $250,000, but 
the plaintiffs allege that owing to mismanagement, the 
result of employing incompetent men, the operation of 
the plant has resulted in a large loss, 


PACK TWO MILLION CASES OF SARDINES, 
Portland, Me., Oct. 10.—The sardine pack of Maine 
has, reached, it is reported, 2,000,000 cases, or about 
the entire pack of last year. The run will continue for 
about two months. 


BOSTON BAKED BEANS CO. 
The Boston Baked Beans Company of California is 
a new Los Angeles corporation, capitalized at $25,000. 
Among the incorporators are J. V. Fitzgerald, W. S, 
Smith and R. W. Harper. 





0. E. McMEANS, CHAS. A. TRIPP, 
Am. Soc. M. E. Am. Inst. B. B. 


McMeans & Tripp 


ENGINEERS 
MECHANICAL ELECTRICAL 


Design and Superintendence of Construction of 


COMPLETE CANNING PLANTS 


BUILDINGS, POWER PLANTS, 
POWER TRANSMISSION, ELECTRIC LIGHTING 
™ CONVEYING SYSTEMS, SPECIAL MACHINES 


710 Majestic Building INDIANAPOLIS 























Michigan Beans for Canners 


Choice hand-Picked Navy or second grades. 


Hand-picked Red Kidney. 


BAG LOTS—CAR LOTS—TRAIN LOTS 
WRITE—WIRE—PHONE 


THE ISBELL BEAN COMPANY, 


534-536 LAFAYETTE BLVD., 
DETROIT, MICH. 
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TOMATO PACK OF THE UNITED STATES, 1905 TO 1910, INCLUSIVE. 
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Tomato, Corn and Pea Statistics 


(In the accompanying Tabulations the Statistics Covering the Packs of 1905, 1906 and 1907 were 
Compiled by ‘‘The Canner,”’ the 1908, 1909 and 1910 totals by The National Canners’ Association.) 













1905. 1906. 1907. 1908. 1909. 1910. Totals. Average. 
Maryland ....--- 2,340,052 3,280,053 5,349,690 4,716,000 4,609,000 3,675,000 23,969,795 3,944,966 
Delaware ....--- 538,913 749,776 1,176,577 940,000 1,236,000 992,000 5,633,266 938,877 
New Jersey ..--- 514,222 575,844 902,788 651,000 944,000 519,000 4,106,854 684,475 
Indiana ......-- 1,005,055 1,581,785 1,282,245 1,126,000 852,000 537,000 6,384,085 1,064,014 
Pipes ccccces 313,701 394,928 459,971 406,000 339,000 209,000 2,122,600 353,766 
New York ...... 219,802 357,777 251,164 369,000 298,000 118,000 1,613,743 _ 268,957 
Missouri .......- 118,044 271,580 391,297 546,000 244,000 350,000 1,920,921 320,153 
Virginia cea dan } 
W. Virginia. .... 185,008 462,269 799,123 607,000 985,000 630,000 3,668,400 611,400 
Washington .... 
> _..., """ ¢ 762,418 1,383,244 1,852,320 779,000 930,000 463,000 6,169,982 1,028,330 
California: ....... 
ee 
Michigan ....... 148,441 419,548 231,201 546,000 247,000 258,000 1,850,190 308,365 
Illinois ...------ ; 
Pennsylvania ... ) 
Tennessee ...... 232,616 321,584 598,026 611,000 223,000 164,000 2,150,226 358,371 
Kentucky ....... 
All other States. 139,917 139,114 173,070 182,000 77,000 116,000 827,101 137,850 
Total U. S... 6,518,185 9,937,502 13,467,476 11,479,000 10,984,000 8,031,000 60,417,163 ........ 
ee once Gar Gi eee, SOUS Ge PORE, MOM... ect c ccc tense ccccesspenncen 10,069,527 
CORN PACK OF THE UNITED STATES, 1905 TO 1910, INCLUSIVE. " 
1905. 1906. 1907. 1908. 1909. 1910. Totals. Average. 
Se 2,336,581 1,593,000 1,065,927 1,085,000 902,000 1,720,000 8,702,508 1,450,418 
MED Gescccses 2,123,561 1,310,800 1,310,208 856,000 1,134,000 2,027,000 8,761,569 1,460,261 
SE 1,372,297 1,038,809 902,062 970,000 698,000 1,487,000 6,468,168 1,078,028 
Scere sees 1,294,460 882,373 490,700 933,000 677,000 936,000 5,213,533 868,922 
Maryland ....... *1,551,954 794,106 701,997 1,010,000 432,000 970,000 5,460,057 910,009 
New York ...... 1,703,561 1,101,419 754,194 620,000 634,000 1,145,000 5,958,174 993,029 
Wisconsin ...... 538,357 433,873 203,435 343,000 422,000 222,000 2,162,665 360,444 
ae 1,481,574 565,663 533,096 301,000 405,000 746,000 4,032,333 672,055 
Minnesota ...... 274,175 184,803 123,812 124,000 78,000 200,000 984,790 164,131 
Missouri ........ 
Michigan ....... 
Delaware ....... 
Vermont ....... 795,648 506,394 332,178 246,000 240,000 443,000 2,563,220 427,203 
Pennsylvania .... 
New Hampshire. 
All other States. 467,515 328,668 258,299 291,000 165,000 167,000 1,677,482 279,580 
Total U. S...13,939,683 8,739,908 6,675,908 6,779,000 5,787,000 10,063,000 51,984,499 ........ 
Average pack for six years, 1905 to 1910, inclusive............. 0. ce ceee cece cece ee eeeeeees 8,664,083 
PEA PACK OF THE UNITED STATES, 1905 TO 1910, INCLUSIVE. 
1905. 1906 1907. 1908. 1909. 1910. Totals. Average. 
Wisconsin ...... 853,786 1,409,497 1,773,599 2,200,000 1,878,000 1,086,000 9,200,882 1,533,480 
New York...... 1,103,871 1,314,832 1,659,944 1,325,000 1,378,000 1,356,000 98,137,647 1,356,274 
Michigan ....... 246,981 342,901 595,088 492,000 373,000 261,000 . 2,310,970 385,161 
= aaa 369,585 364,085 826,500 492,000 447,000 422,000 2,921,170 486,861 
Maryland ....... 415,073 333,590 568,393 343,000 226,000 200,000 2,086,056 347,676 
sen ges eens 80,846 86,958 101,521 199,000 113,000 170,000 751,325 125,221 
ar Sarees Bathe | 209,215 172,931 294,610 211,000 232,000 299,000 1,418,756 236,459 
All other States. 298,245 552,973 686,306 315,000 381,000 343,000 2,576,524 429,420 








Total U. S.. 
Average pack for six years, 1905 to 1910, inclusive 
Includes, "Season of 1905 only, pack of Virginia. 


3,577,602 


4,577,767 


6,505,961 


5,577,000 


4,137,000 29,403,330 
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Canned Goods Market 
i= 
Give a man a big dinner and he doesn’t want another tory, but we have heard of no business at that figure thi 
until he has digested it. This illustrates how canned goods week. 
buyers feel at the present time—with special reference to Corn—This article is inactive locally, no actual busineg 
corn. Buying would be freer except that jobbers’ purchases being heard of this week, although some Chicago buchen 
of futures haven’t been digested as yet. In the general report an inquiry. Western standard corn is quoted at 6246 
line there is a fair seasonable volume of business, and for to 65c f. o. b. factories, and some are holding at 70e, and con- 
tomatoes a good inquiry continues, for from Portland, Me., fident that prices later on will be better than ruling quota- 
to Portland, Ore., are jobbers who know that they are tions. Some low grade corn, we understand, can be bought at 
going to need more tomatoes than they will receive on their 60c factory. There is no general pressure to sell, the major- 
future contracts, and in many instances they know that ity of canners in the west exhibiting confidence in the mar. 
they are going to need ’em soon. ket and biding their time, which seems entirely justified since 
Tomatoes. the present condition has never been paralleled, with two 
From Ogden, Utah—‘‘I am inclined to think that the can- of the principal lines of canned vegetables in far less than 
ners of Utah will get about 60 per cent of a pack, or in the normal supply. 
neighborhood of 300,000 cases. The season is exceptionally Peas—There has been some demand for peas this week not- 
late and there have been handicaps too numerous to men- withstanding that prices are exceptionally high and that this 
tion.’’ is a season of the year when quiet usually prevails. We 
From Caroline County, Maryland—‘‘I see no reason for hear of business during the week done at $1.05 f. o. b. Wis- 
changing the guess as to the tomato pack I made last sum-_ consin for spot standard No. 5 sweets, and $1.15 f, 0. b, 
mer. I stated that, barring extraordinary conditions, the Wisconsin for standard Junes No. 4 Alaskas. 
pack would be about the size of that of last season, with The Stare & Crary Co., of Waukesha, have issued a price 
the chances rather in favor of an increase than a decrease. list containing the following f. o. b. factory quotations on 
Since that time conditions have been especially favorable Wisconsin 1912 peas, less 15¢ per cwt.: 
for the tomato pack, excepting that some storms, particu- Alaska Peas. 
larly one especially heavy storm early in packing season, Ex, 
destroyed many tomatoes. Under these conditions it seems Fancy. 
probable that the pack is somewhat larger than that of . Petit pois re eg ey 
1910, and possibly the estimate given in your first article " 9’ Extra Sifted E. J ; 1.35 1.95 
on the subject in the last week’s issue is as near as anyone No, 3. Sifted Early June aT. 1.05 1.00 
ean get until the actual figures are obtained. The difficulty ae Early June f 90 ‘85 
may be this time in securing the figures that the heaviest . ; 
pack has made in localities where it is extremely difficult to x. 
obtain actual figures, which may make the reported pack Fancy. Standard. Standard, 
smaller than the actual.’’ No. 1, Petit pois...........00. $1.65 1.50 : 
Tomatoes—The feeling is stronger, but quotations are No 2’ Ex. Sifted Sugar peas... 1.55 1.35 weer 
practically the same as a week ago. The Indiana market on No, 3, Sifted Sugar peas. 1. 1.10 $1.00 
No. 3 standards is on the basis of 95¢ f. o. b. factory, and ‘No. 4’ Selected Sugar peas t : 92% 
latest reports reaching Chicago quote the Baltimore market No 5) Champ of England ; 921 ‘871 
at $1.00 there. As stated, the feeling is extremely strong No. ¢ Telephone 95 90 8214 
and the position of the article warrants the belief generally These prices are higher than those named by this conenni 
held that the market will work onto a higher basis. There jas¢ year on futures. The difference is from 2%c to le a 
is not, by several million cases, a normal supply of tomatoes.  gqozen. ii 
This condition is bound to bring higher prices. The Indiana Several other Wisconsin packers have announced future 
pack has just about been wound up. Some canners in that prices, one of them as follows, f. o. b. factory: 
state closed last week and others will shut down this week. j 4 eee Alaskas. Sweets 
The majority of Indiana packers, since securing enough No 1 sieve . $1 65 
goods to fill their future orders, have been selling right No. 2 sieve. 1.40 145 
along against their surplus, with the result that there is now No. 3 sieve. 115 1.20 
no surplus of any quantity in that state. We hear from In- No 4 sieve. ; 1.00 
diana that some are holding limited quantities at $1.00 fac- . : . 


For CANNING BOXES and SHOOKS Write We Want Tomatoes 


BAY CITY BOX AND ‘Why are we the best 
LUMBER COMPANY | | CANNED €00DS BROKERS 


BAY CITY, MICHIGAN ASK THE PEOPLE WE REPRESENT 






































W. S. KNIGHT & CO. 


CHICAGO, ILL. co waa 


Canned Goods— Brokers BARRY @. DODD & CO. 


Advances on Consignments 









































The Dugdale-Hayden Brokerage Co. STORAGE <erxd cos: ond Died 


CANNED GOODS AND CANNERS SUPPLIES : Feel « specialy. Lion 
loans on goods in store. No cartage or switching charges oa 

SPECIALTIES, TOMATOES, CORN AND PEAS carload lots consigned in our care. Drop us a line for rates 
MAJESTIC BUILDING and further information. The Kepler Warehouse Co. 

ARMSBY’S AND U. 8S. CODES and Lake Connections 349-408 N. Water St. Established CHICAGO 


Warehouses C and D, Insulated Building. 
YOUR INQUIRIES SOLICITED INDIANAPOLIS, INDIANA 205-207-209 E. Indiana St. 1876 


























Mh LON6V case ance distave sachs odes 90 95 
7 Ftd named on futures by another Wisconsin pea 


packer are as follows: 


Alaskas. “ sayy 

Maire, LONCY.. 2c ecccvscecccsesses $1.55 ancy $1.55 
ilers, LENOY.. osc dt Fe ewessiswes ce 1.40 faney 1.45 
No. 3 sieve, famcy...+.-+sseeseeeeeees 115 faney 1.20 
No. 4 sieve, fANCY... ++. eee eeeeeeeeees 95 fancy 1.00 
No. 5 sieve, fancy....++-sseeeeeeeeeee ooo. «fancy .95 
No. 4 sieve, standard......++...s+se0- 85 os%e 
No. 5 sieve, ee ee ee 82% shew 
No. 5 sieve, standard................. oes: Semey 85 


Sweet Potatoes—The sweet potato crop is reported by 
well posted persons as less than 50 per cent of an average. 
The pack therefore, it is predicted, will be the lightest in 
years, 28 there was absolutely no carryover from last season. 
‘A very high market looks like a certainty for next spring 
and summer, as very few packers will close the season with 
any stock on hand unsold. THE CANNER is advised from 
Baltimore that canners are scouring the peninsula for raw 
stock, paying almost any price to get it, but there is little 
to be had. Some Baltimore canners of sweets have been 
buying the canned articles at 90e and 92\%4c with which to 
fill future orders booked at 75c to 80c. We also hear that 
many country packers who sold future sweet potatoes, 3s, 
at 75¢ are ‘‘laying down’’ on these orders, either entirely 
or offering 30 to 50 per cent deliveries. 

Pumpkin—No. 3 western packed pumpkin is offered gen- 
erally at 55¢ f. o. b. factory, with some possibly obtainable 
at a shade less. A very fair demand is being had. Western 
No. 10 pumpkin is quoted by packers at $1.60 to $1.70 f. o. b. 
factory. 

Sauerkraut—The market this week is quiet on canned 
kraut, which is quoted at 62144c factory for No. 3 Indiana 
packing, 65¢ factory for No. 3 Wisconsin goods. 

Beans—The market is\ very firm, owing to the scarcity 
resulting from the small pack. We hear No. 2 cut refugees 
quoted at 90c, Chicago. ? re 

Apples—The market on apples continues weak. Michigan 
packing is quoted at $1.15 and 75c delivered Chicago for 
No. 10s and 3s, respectively. New York packing is obtain- 
able at 80c for 3s and $2.45 for 10s, f. o. b. factory. 

Sardines—The market developed a turn for the better 
after the recent unsettled conditions existing as a result of 
the price-cutting by the competitive domestic packing in- 
terests. It has been an open question in the trade as to 
whether the bookings at the lower ranges could be freely 
filled at canning points. The recent poor catches of fish 
there has really placed first hands between two fires, and 
the recent announcement of an increase of 15 to 25 cents a 
ease by the largest Maine packer was in fact awaited with 
rather confidential expectation by the eastern jobbing kouses. 
Not all of the packing interests took advantage of their big 
competitor’s announcement to raise their prices to the new 
level. The reason for this was said to be found in a clause 
in the circular of the large packer that ‘‘orders at the old 
prices would be protected for ten days,’’ which some inter- 
preted to mean that this packer expected to get some large 
business by the ‘‘concession’’ and had virtually postponed 
for ten days the time when the advance would go into effect. 
The quotations were f. o. b. Eastport $2.65 for quarter-oils 
in key and $2.50 for keyless; $2.75 and $2.90 for quarter- 
mustards with key and $2.40 without, and $2.30 and $2.65 
for three-quarter mustards in key opening cans. 

Salmon—Offerings of spot salmon are very limited in the 
Chicago market. Pacific Coast packers apparently having 
little to sell outside of pinks, chums and medium red fish. 
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Red salmon is unobtainable in quantities of any size. 


nounced by the Puget Sound Salmon Canners’ Association. 


Fruits—California fruits are quiet in-the Chicago market, 
with no development of importance to be reported. Prices 


remain firm. ~ 


23 


Re- 
ports via Seattle say that the actual pack of canned salmon 
on Puget Sound up to September 20 was 1,273,923 cases. 
This is the largest pack of salmon ever put up in a year. 
The pack of pink salmon is more than twice the size of the 
next largest pack on record. No less than 1,013,184 cases of 
this kind of fish have been packed. These totals were an- 








The California Fruit Canners’ Association’s quotations, 


f. e. b. coast, om 1911 packing canned fruits are as follows: 
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GI 06.600 46460654004 $2.00 $1.75 $1.60 $1.40 $1.25 $1.15 $1.00 $1.00 
PNR bh cbo as cuaceas ee See ME “kone “acne. escd7 mane 
Apricots, peeled....... $8.00 2.70 2.26 2.00 1.75 .... .. 
Apricots, sliced....... 3.00 2.70 225 260 1.76.2... seve 
*Blackberries ........ 2.50 2.26. 2.00 1.76 1.60 1.80 220 ccc 
Cherries (R. A.)...... see cece cece coos coos 1.50 1.40 1.30 
Cherries (W.)...cccces cove S000 eee ce eeee 1.50 1.40 1.30 
Cherries (B.)......... ES bi dik. bh aa. Wiadihn, ini: din decane 
Grapes (W. M.)....... 2.00 1.60 1.50 1.25 1.15 1.05 1.00 .90 
*Longberries ......... .«.- Cai “Cees bdo occ0~ Ce BY ance 
Peaches (Y. F.)....... Oe. eS ee ere ers 
Peaches (L. C.)....... PA east pihed> “mtd e Sede 
Peaches (L. C. S.).... 2.50 2.25 2.00 1.75 1.60 1.45 .:.. . 
Peaches (W. H.)...... .... 2.25 190 1.76 .... 146 1.20 .« 
Peaches (W. H. S.)........ 2.25 1.90 1.75 1.60 1.45 .... . 
POO: Civ cccvcscccce Sa ee wep e. oss. . Bee eaien cae « 
Plums (G. G.)......... (>. Bae boek spas acbien. 
a. kt Feo 00 1.75 1.50 . 1.26 1.15 1.05 . 
Plumb (G. D.)........ 2.00 1.75 1.50 . 1.25 1.15 1.05 . 
oN Se WFD. nove « 1.25 1.15 1.05 
*Raspberries ........q.0. héhhe:! Spade OOS: 2906 6444. .twhe 
*Strawberries ........ ...+. 2.80 2.26 .... 
*Berries packed in enamel lined cans. 
= 
“3 35 Sa fo} = 3 
oo . a L o +2 
VARIETY 6 tw %S s < © $0. 
wo | wa | we £ 2 ao | Xx 
™2'}, S24 | 2 1 eS | wo | © |e 
62 |* 6@ 6” o” | ° 3 of 
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, errr $5.00 $4.00 $3.75 $3.50 .... A 
CE PRR 6.50 5.75 5.25 5.00 $4.50 cece 
Apricots, peeled...... 7.50 - 6.75 5.50 5.25 4.75 avec 
Apricots, sliced....... 7.50 6.75 - 5.80 625 .... nan 
SBlackPerrles ...cccce cece 5.75 5.50 5.25 4.50 eu 
Cherries (R. A.)...... shes osae ‘aad eae énd 
Cherries (K.)........ ahs.) eed whee ae jas ° e009 
Cherries (B.)...cccsce seoe 7.00 tne “s wine” lewlee taeaun 
Grapes (W. M.)...... 5.0 4.00 3.50 3.25 2.50 $2.25 $2.50 
COE cénccccccecnece cesie 6.25 62% ior oes sew icaet 
Peaches (Y. F.)....... 6.00 5.30 4.75 4.25 Br ee POs 28 
Peaches L. C.)....... : ee. a a rae ae 
Peaches (L. C. S.) ae ee” ae? ee asi 
Peaches (W. H.)........: «--» 5.25 4.75 4.25 4.00 mas 
Peaches (W. H. S.)... ... ace re “ ésae sant eas 
a ee! eae 6.75 6.00 5.50 4.25 4.25 
Piums (G. G.)........ | £2: Beer. 2.50 
PUUMS Cadi ccc cccvcet ce 4.25 4.00 3.25. .... 2.50 
a a eee 4.25 400 3.25 .... 2.50 
ow |S rere ee cece 4.00 .... 3.00 o2é 
*Raspberries ......... ..«. eece ° jee 


*Strawberries pdt ar, lea 
*Berries packed in enamel lined cans. 





A small quantity of Michigan peaches remains in packers 
hands. 


? 


We hear No. 2 standard unpeeled yellow pie quoted 








CORN TOMATOES 


CANNED GOODS 


JESSUP & ROBERTS 


— = BROKERS —— 
Commission Merchants 
PHILADELPHIA . . . 


PEAS 


PENNSYLVANIA 


We cever Eastern 


Seabeard Territory 


Accounts of Responsible 
Packers Solicited 








KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


ANNUAL SALES - - 





1,500,000 CASES 


OFFICES 


Seattle, Tacoma Spokane Portland San Fraacisce 
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f. o. b. Michigan at 75¢ per doz., No. 24% standard unpeeled 
yellow pies at 90c, No. 10 standard unpeeled yellow pies at 
$2.75, No. 10 standard unpeeled white pies at $2.50. 

Clams—Factories at Portland, Me., are packing some 
clams, but the output just now is not large, according to 
late advices. New canned clams are quoted from 75c to 
82%e for No. 1, 6-oz., f. o. b. Portland, Me. 

















Pickles and Kraut 


















Pickles—Trading in the finished product continues brisk. 
Manufacturers all have more business than they can handle. 
It will be December before back orders are cleaned up. No 
particular change in the market. Some sales are reported at 
$5.50 basis for mediums. Trading in salt stock has slack- 
ened slightly. This is to be expected, as manufacturers have 
secured supplies earlier in the season. 

Sauerkraut—Market is strong. Demand is good. 40s are 
quoted at $4.50 factory. 

Cauliflower—Spot stocks are light. The market is strong. 
60s, imported, quoted at $15.00, Chicago; domestic 45s, $9.00 
factory. 

Tomato Pulp—Good grades are scarce. Whole tomato 
stock, 5-gal. cans, $1.25 to $1.40; No. 2 pulp, good grade, 
$4.50 to $5.00. 



































¥Canners’ Supplies 











The American Can Company quotes the following prices 
on packers’ cans for 1911 season’s use, quotations being 
f. o. b. its manufacturing plants: 


No. 18, 156” opening ........ececcecccescccccccccens $ 9.25 
Ne. 28, 196” opening ........cececccccccccccccccccce 12.50 
No. 2348, Zye” OpeMiIng ......cccccccccccccccccvcsecs 16.25 
No. 3a, Sie” Opeming ... 2... crcccccccccccccevcsseces 16.75 
No. 10s, 275” or 24%” opening ........eeeeeeccececees 42.00 
Solder Hemmed Caps. 
Be a wa ccecdcuvesdewesdcscuncesceseccagered $ .90 
Men $64 0 bss ngehiedecbabesaanbmcmsedamnd 1.30 
a Perey reeer eer rr Tee Te eer re 1.50 
I sh sb eG CRRA ARE ROA RSME REM OREO Clie 1.70 


The Sanitary Can Co. quote prices on Sanitary cans for 
the season of 1911 as follows: 






Plain. Inside Enamel Cans. 
, Se eee re ere $10.75 errs $13.75 
DD ccvcsccecscscees 14.75 Bo Wivedscwevdccsvscs 18.25 
BE Pésehse on cénonaie 19.00 a CLERC 23.00 
3 s 4% in. high.... 19.50 3 s 4% in. high.... 24.00 
3 s5_ in. high.... 20.00 3 s5_ in. high.... 24.50 
3 s 5% in. high.... 22.00 3 s 5% in. high.... 26.50 
BD encccvevtaccsevs GEOG TO Wisc cdesedenesens 54.00 

Premiums for cans made from A grade charcoal plates: 
ron GATE 6 6605 66. 606655 566 o6ho6O6RSbadEEK OLS OOREOOS 25 
eer rer rT rrr erry eT rere tr ter TT 3.50 





Premiums for cans made from Kanner’s Special Plate: 

No. 1s, 40¢; No. 28, 60¢; No. 244s, 75¢; No. 3s, 85¢; No. 10s, 
$1.75 per M. 

The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 












We. 1s, per BM, 196” Opeming. 2... ccccccscccccccedes $ 9.25 
a Se De! eo ees eee ere ee 12.50 
Ne Oe) A  Srrrererr rr rere 16.25 
No. 38, per M., 27e” opeming........cccccccssccccces 16.75 
No. 10s, per M., 236” or 2%4” opening...........+--0+ 42.00 
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Solder Hemmed Caps. 


By Mg WE Ms bo CR nd.cc bs caNae ees tues ich ies ’ 
ete let BE IES 0 469 Cont + 5040s 6606506 b ieee cn coc CRE = 
RU MCAM Wiis os sasssyetececsccs sc. 
The ee States ny Company, Cincinnati, 0 quotes 
rices on packers’ cans for 1911 f Fe cs 
ater p as follows, f. o. b. shipping 
PA ET 9:0 00s os Biswndansedcddlvacoedid 5 
Ne. M8, por M....--...-ccccssescccecees. ae 
Ry em 16.25 
No. Pa penekase-cdtbianirkakinblEtdacde 16.75 


PO, NG 6k os beirienens Kangneadiretoucs 42.00 
Quotations on sanitary cans by the United States C 
Company for the season of 1911 are as follows: = 


Plain. Inside Enam 
Sia evedidens® sand $10.75 Sceidacs. : “= 75 
EHR i’ 2 = eersagter: « - 18.95 
ACERT "JE. . “eeteppencame-; 23.00 
3s 4% in. high.... 19.50 3 8 4% in. high.."* a4 
3 s5 in, high.... 2000 3 85 in. high.... 2459 
3 s 5% in. high.... 22.00 3 8 5% in. high.... 2659 
SD Bcscdvapeeninbind a ee 
Solder Hemmed Caps. 

eg Sere ee ye ae) Soe $ .90 

hs ug Oe cnn were” Dareeer er te nn 1.30 

Pi SE as Kb AbOe Hace sc cciabsdccesann 1.70 


The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. 0 b 
shipping point: a 


Be PM Men ccicdsowaeesedersaoncetascacs $ 9.25 
BP RT PE Oi aio 6 60 CBG OES E06 icc eme cds Nbsoeon 12.50 
CS MR SF SR eer eer ee eee 16.25 
Be, On, Pat Be... ice ccc eye re eee 16.75 
DO MONO ME kansas darccctiacdeccccweces 42.00 
Solder Hemmed Caps. 
Sk TR es USA re ee $ .90 
DF NN DR Sb a era snw 8 H58.56 cobs esngecades 1.30 
2x5 in., per M Kb60:460 609 008 66:6600668 0006644060 1.70 


The Southern Can Company, Baltimore, Md., quotes prices 
on packers’ cans for 1911 as follows, f. o. b. Baltimore: 


Be ME Ed eacset ca clectwaensaedesenbae< $ 9.25 
Og AS ee ree rere 9 eee 12.50 
WP NO Mos Fi pe cde cscsed avscdeness 16.25 
ok } 1, SPSS re verre re 16.75 
POO OG OE Mo dins cil conch ides ccwscsedss teas 42.00 
Solder Hemmed Caps. 
i ey PR i ere ee Pee $ .90 
rere re err ere ere 1.30 
2x5 in., per EA. adap aot carn id das wo dt mio ac a Dae 1.70 


Pig Tin—Indications are that the Syndicate ‘‘squeeze’’ is 
not to take place this month, but that it will come appears 
to be a certainty, as their control of the market is seemingly 
as strong as at any time. 

They have been more or less inactive during the week, 
with resultant fluctuations. 

We quote the market as follows, f. 0. b., with demand from 
consumers practically nil: 

Spot. Oct. Nov. 

§ to 15 tae POtB... onc cccccccccccese $40.50 $40.50 $40.50 

2 to © Gath Babe. ccc cescccccsesse 40.70 ee ool 
Tinplates—Prices f. o. b. mill: 


Bessemer Steel Cokes. 
PARDO CHOe MOR: atin 6s 0c cea avn? bkacdaes 44606400000 $3.75 
> Be UF leer PE OY 5 PERSE 3.60 
ge oy RS Sr ears 3.55 
AE } oS Perr weer er oer ere ere 3.50 





























SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 


We are now located in our new Plant, at No. 717 
Removal Completed S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 
turers in the country. 
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U. S. CANS 























Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Friction Top, Syrup and Paint Cans 

Wax Top Fruit and Vegetable Cans 

Lard Pails and Coffee Cans 

Lithographed Pails and Cans of All Kinds 











Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 














United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 
420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattanooga, Tenn. 


Virginia Can Company, Buchanan, Va. 
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Correspondence 
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BaAutimoreE, Mp., Oct. 16, 1911. 

Epitor CANNER: Not for years has there been in this sec- 
tion such a number of ‘‘tired’’ eountry tomato packers as 
exist at this time. The air is full of reports about packers 
‘‘lying down.’’ Those people who are well acquainted with 
the canned goods business will know the full meaning of 
this expression without either a diagram or additional ex- 
planation. 

Many buyers all over the country are pulling every string 
to get deliveries of purchases of future tomatoes they made 














SANITATION + SYSTEM = SUCCESS 


“George, did yee have a good time at the Adfest?” 

“| certainly did, Mary, and | wish some of my Canner 
friends could have heard the discussions.’’ 

“What good would it have done them?” 

“Mary, now that the Canners have decided to pe their 
own names on the cans, and the grade of goods, they must 
o further, and, in connection with the Jobber and the 

etailer, advertise their goods.” 

“But | thought, George, the N. C. A. was doing the ~ 
advertising for the Canners.” 

“That is good as far as it goes, but the individual 
Canner must get into the ring and follow his goods right 
into the hands of the Consumer.” 

“But how is he going to do that, George?” 

“That is why | wished some of my enterprising friends 
could have heard those talks last night. As 90 per cent 
of the household goods are purchased by the women, |! 
think the Canner should write ads which appeal to them. 

“The ordinary Canner cannot sell all over the conti- 
nent, so he should find out from the jobber into what 
sections of the country his goods go, and write his ads 
accordingly. As one speaker put it, ‘Don’t write the 
same letter to the Boston lady who had her library ar- 
ranged with all the male authors in one set of cases and 
all the female authors in the other, that you would to the 
thrifty western housewife who has no time or disposi- 
tion for such a distinction.’ 

“Publicity is alright, Mary, but the personal equation 
talks. If WESCOTT wishes to sell WESCOTT machin- 
ery, then WESCOTT must wield the axe himself and pay 
for the fuel. There is the whole thing in a nutshell. 

“In advertising you must keep persistently at it. Alfred 
King, a Civil War veteran, with only his small income 
to live upon, RAISED THE MAINE. Just think of it, 
BRAIN, PAPER, POSTAGE STAMPS AND SAND. it 
took ten years, but he got there. When | think where 
some of the Canners would have been if ten years ago 
they had put their names on the labels, instead of some 
wholesale grocer or broker, ix makes me sick, and it 
pa ee not hurt them any to feel a little squeamish them- 
selves. 

“There are certain epigrams in advertising that are well 
to remember: 

“ ¢Tell the truth, but tell it attractively.’ 

“*The public is very fickle and has a bad habit of 
—t. 

“*The business man may take a vacation, but-his busi- 
ness can’t.’ 

“ ‘advertising is the oil which keeps the wheels of 
business moving.’ 

“it is bad business to become discouraged and suffer 
the pangs of the quitter.’ 

‘Good advertising is only another name for advertising 
or fere 
“ ‘The personality back of any scheme Is the alpha and 
omega of it.’ 

“Now, Mary, some of these are from the lips of a 
woman, but they are all good.” 

“There you go, George, just like some other men, but, 
thank goodness! not all of them. If women can buy 
per cent of the canned goods, they certainly can say a 
few sensible things.” 


Sut 














from country packers at 75¢c. They are writi os 

the sellers direct as well as the intermediate Deke but 12 
many cases they get no reply from the packer, or fan 
do get one, it merely says: ‘‘My crop failed and I > ey 
pack tomatoes, but I will deliver the goods at sam idn’t 
next season.’’ Most of these deals were made “y fon 
delivery contracts, but what can a buyer do if the m ¥ 
the other end of the contract has little or no financial “ 
sponsibility? It is no good entering suit, for ‘‘yoy . = 
get blood out of a turnip,’’ and if a buyer Ati. Sie ae 
against some of these packers, it would simply mean on 
empty vietory with more cost added and no financial ret me 
either in goods or money. Of course, I do not mean that all 
country packers are ‘‘lying down,’’ for some of them a: 

good as gold and are making good either through bu a 
tomatoes to fill orders or settling with their customens of 
a cash basis; but at the same time there are many who will 
not deliver or make good and still others who would but 
cannot, because they haven’t the means, Baltimore eit 
packers, as usual, are delivering every case or else pa ine 
the difference. Some of them have been buying PP 
at 90¢ and 95¢ with which to fill future sales at 77%e and 
aa I heard last week of one packer paying as high as 

This season ought to teach a lesson to both 
jobber, but will it? Personally I have my doubts, “hae 
sible packers in this section, and particularly in this city, 
ought to learn that it is the riskiest form of gambling to 
sell future tomatoes on a 100% delivery contract and take 
all chances of bad weather, crop failures and every un- 
toward incident. Fruit and asparagus packers in California 
pea and corn packers in Wisconsin and the West, as well 
as in New York and Maine, all sell on prorata contracts 
and jobbers are satisfied to place their orders under those 
conditions, but it remains for the Eastern tomato packer 
to ‘‘buck the game’’ and guarantee 100%, taking all the 
chances. But will they learn the lesson? I doubt it. 

The lesson for the jobber to learn from this season is that 
he should place his future business with financially respon- 
sible packers even at a higher price than with the lame duck 
at the lower figure—but will the jobber learn this lesson? 
I have my doubts about this also, for I expect that when 
next spring rolls around the same old tactics will be dis- 
played and much of the business will go to the lowest bid- 
der, even if the seller is ‘‘low’’ in both cash and conscience, 

Now, as to the spot market. The $1.00 mark has been 
reached and passed. It was just as easy during last half 
of last week to find buyers at $1.00 as it was a short time 
ago at 90c. Canada is ai» buying again and paid the $1.00 
f. o. b. price for several large blocks. Some packers are 
now asking $1.05, and I heard of one who has put the peg 
in at 90c for 2s and $1.10 for 3s. The market on 2s today 
is nominally 80c, but I doubt if many could be bought at 
that figure. Predictions are now freely made that 2s will 
go to $1.00 and 3s,to $1.25 or $1.30 within the next two or 
three months. Whether these prophets are talking wild or 
not, I am unable to say, but certainly there seems to be no 
weak point in the tomato situation at this time and all 
accounts agree that the total pack is way short of annual 
requirements, and that unsold stocks in first hands are the 
lightest known for years at the middle of October. One 
very significant feature is the fact that New York City buy- 
ers are beginning to show signs of being scared. As a rule, 
the New York market is about the last to respond to an 
advance and buyers there are generally on the bear side, 
and so sure that tomatoes will come out of their hiding 
places a little later on. This season, however, seems to be 
an exception, as New York is waking up. 

General Business: I have taken up so much of my space 
with tomatoes that I ean only write a few brief words on 
other items. Demand was good last week for string beans, 
wax beans, spinach, pumpkin, apples, pears, small fruits, 
pineapple and oysters, but corn and peaches are rather easy. 
Active business on the full line is expected until close of 
lake and rail navigation, which takes place about. the middle 
of November, and by that time stocks of many lines will be 
entirely closed out in this city. TARTAR. 








New York 








New York, Oct. 16, 1911. 
Eprrok Canner: A rather optimistic atmospbefe perva 
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OFFICE OF 


THE LOUIS McMURRAY 
PACKING COMPANY 


Pontiac, Ill., October 7th, 1911 
PEERLESS HUSKER CO., 


80 Terrace, 


Buffalo, N. Y. 


Gentlemen:- 





We cannot speak too highly in praise of the merits of the 
ten (10) PEERLESS Huskers we bought of you. 


They have the old method (handhusking) beat at all points. 


1st — ECONOMY, COST ABOUT /,0F HAND WORK. 


2nd— QUALITY, HUSKS ANYTHING, LARGE or 
SMALL, LONG or SHORT, and SILKS THE 
CORN MUCH BETTER THAN BY HAND. 


3rd— CAPACITY, IS AS FAST AS EARS CAN BE 
FED TO MACHINE BY THE OPERATOR, NO 
LOST MOTION. 


4th— DURABILITY, THEY ARE SUBSTANTIALLY 
BUILT AND WITH ORDINARY CARE RE- 
QUIRE VERY LITTLE REPAIRS. 


Yours very truly, 
THE LOUIS McCMURRAY PACKING CO. 


(signed) F. GOODE, Pres. 








We will gladly furnish complete list of users of “‘ PEERLESS” 
HUSKERS, Price and terms upon request 


PEERLESS HUSKER CO. 


80 TERRACE BUFFALO, N. Y, 





























many of the markets in the local trade during the week. 
Trading crop conditions in most of the staples certainly 
warranted some enthusiasm among jobbing houses, espe- 
cially in tomatoes and sardines. One of the largest packers 
of sardines issued official confirmation of rather free predic- 
tions of an increase in prices in their lines, with the assur- 
ance that ‘‘orders at the old prices would, however, be 
protected for ten days.’’ Some rival sardine packers were 
willing to shade prices, to obtain prompt business, though 
representatives here admit the conditions at the packing 
points warrant an advance in prices. It is known that at 
canning centers short catches of fish have actually handi- 
capped factory operations recently and late reports give 
evidence of but meagre returns by the vessels. In tomatoes 
important sales of about ten thousand cases were reported 
with Canada and home interests, Canada taking seven full 
carloads at 95c¢ f. o. b., Maryland, while resales in the local 
market were reported at $1.00 per case No. 3, full stand- 
ards, New York, freight paid. 

The pea canning situation also lent its heipful influence 
to the tone of the week’s market, as a statement showed 
that but fifty per cent of seed as contracted for by the 
ecanners would be available and that factories were con- 
templating a material rise in their selling values to cover 
the higher cost of seed. 

Corn was sympathetically affected for the better by the 
higher range in pea prices. Western corn packers were free 
in their display of confidence that the demands would be 
ample to absorb their heavy packs with little drop in 
values. ‘They argue that corn is likely to receive consider- 
able consuming attention when it is realized that this staple 
is likely to range one of the cheapest of the necessities in 
the canning line. Fancy Maine standards were freely offered, 
but at a better price than recently. 

Salmon supplies were not plentiful at jobbing centers 
here, although a heavy shipment of Coast and Columbia 
River packs reached here during the week. It was learned 
that practically all of the cargo was on contract sales, for 
immediate consumption, and the arrival had little consequent 
effect on prices. 

String beans were sparingly offered and held with confi- 

dence, although the demand at the moment seems to be 
light. 
Apples furnished the one weak feature in the local situ- 
ation and offerings of New York State 10s toward the close 
were at a lower range. Buyers, however, have been holding 
off in anticipation of this, and the market can now be ex- 
pected to show more activity under the inducement of the 
announced reduction. 

More generous delivery of California canned fruits here 
softened the feeling of jobbers, although there are few new 
offerings from first hands. The State holiday here on Thurs- 
day had little effect on general trading in the local market, 
as rail and water transportation lines decided not to observe 
the day, and the movement from store was not handicapped, 
although new business was necessarily confined to mail 
orders in the majority. 

Tomatoes—Higher values were realized during the week 
for standard Maryland goods, and the feature of an im- 
portant sale to Canadian interests lent more stability to 
prices than has recently been possible, owing to the indis- 
position of jobbing houses to take on supplies at the high 
values asked. While resales at a profit were the ‘‘order of 
the day,’’ it is not generally believed that jobbers are 
under contract for much more than regular requirements. 
Canadian sales referred to amounted to about 5,000 cases 
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No. 3 standard Maryland goods at 95¢ : 

the l4e rate of freight. However, the ee pes With 
firmly established at this figure, although predietio, bess 
for even higher ranges in some quarters, Ameriehit ta ret 
are also understood, however, to have taken near} ‘Ses 
cases at the figure mentioned. Although the quantiles ao 
large, business can be done on resales at $1.00 deliv a 
New York, and several sales were reported on that ‘aa 
In Maryland No. 2s nothing is offered apparently unde = 
f. o. b., and 10s, which are unusually scarce, owing to . 
light stock of that grade, are held at $3.25 and $3.50 be the 
as to seller. Jersey No. 3s are in some instances held : 
$1.10 f. o. b., and for Jersey 10s $3.50 f. o. b. is asked, ’ 

Salmon—Deliveries of salmon were heavier during th 
week than since the opening of the season. Available 5 ; 
plies here for jobbing trades are restricted and, while hi h, : 
ranges in values are predicted, the local firms look for but 
little activity in this month’s deliveries. The arrival a 
some 40,000 cases of salmon via Tehuantepec has not be 
lieved the shortage in spot supplies, for the reason that r 
good deal of the stock was for delivery to out-of-town 
buyers on orders, and what remained here is needed by th 
receivers for their own trade. It is believed that little if 
any, of this stock will be jobbed and that only at eurrent 
market prices. The first important arrival of new season’s pink 
salmon is expected early in November, and the bulk of this 
has also been sold to distributors and will go directly into 
channels of consumption. 

Peas—The recent threatened increase of prices for peas 
for seeding purposes as reported was practically ratified by 
advices from Wisconsin during the week. It is further 
shown that the pea canners are considering making a mate- 
rial rise in their selling prices to cover the higher cost of 
seed. Local prices were further stiffened as a result of 
primary conditions noted, but little trading was reported at 
the prices asked. Purchases were for immediate require- 
ments only and the market ruled dull at the close. 

Corn—Attention was diverted to corn by the generally 
higher range of prices in the other staples and more interest 
was shown in offerings, probably as a result of the unsettled 
position of peas and the high ideas of first hands in that 
staple. Regular deliveries on jobbing contracts are now 
being made. There is some disposition shown among the 
local trade to place future contracts, but the very free sup- 
plies of Western packs have deterred any especial activity. 
Cheap standard Maine corn, which was in evidence in the 
local market recently, seems to have been absorbed. It is 
known that considerable was bought by several local job- 
bers around 70c, but it is understood that no more is readily 
available at this figure. 

At the close State fancy corn was obtainable for prompt 
delivery at both first and second hands 80c delivered, though 
for the best goods up to 85¢ is demanded. Standard State 
corn is available on the spot at 75c, and on a firm offer 
might be bought at 70c. Western is easy, with standard 
offered at 62%4c factory, and possibly obtainable at 2%e 
less. Maryland corn Maine style is quoted at 674c@70¢e 


and is said to have a fair sale in a jobbing way. 
Hupson STREET. 








Seattle 








SEATTLE, WAsSH., Oct. 11, 1911. 
Eprror CANNER: The principal activity in the salmon market 
at present is confined to pinks, chums and medium red sal- 
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reds and chinooks are not offered in any 
first hands and many buyers who have 


», Sockeyes, 
qusatities ered themselves entirely to the higher grades 


0 


taking pinks in preference. In spite of the 


are this yeroduction of pinks and chums, the demand is 
caormnd brokers claim that little is left but odd lots from 
the late pack. 


Pack in History—Latest reports from Alaska in- 
ate that the pack there will total the greatest ever pro- 
ae the North. Complete returns have not yet been 
anced fa but those in position to know say that the pack 
— oo hom to 3,000,000 cases. The largest pack of previous 
oe only a little over two and a half million. The 
ge Puget Sound will total over a million—the largest 

roduced, except in the years of the big sockeye run. 
Oe Columbia river pack was far in advance of last year, 
° the British Columbia pack shows a big gain. The pack 
w. the Oregon and Washington coast is not complete yet, 
bat even if this is only average, the total pack for the Pa- 
as Coast will undoubtedly be the greatest ever produced 
nd should run far over 5,000,000 cases. The greater por 
i of this is cheap salmon, mostly pinks and chums. The 
ak of reds and sockeyes fell far below average. The 
shortage of reds in Alaska was acute and the packers on 
Paget Sound fell far below their expectations on sockeyes. 
There was a good increase in Columbia river chinooks, but 
not large enough to offset the falling off in reds and sock- 
eyes, With this big shortage in the higher priced grades 
and the total pack nevertheless the greatest ever produced, 
it ean be readily realized that the pack of cheap grades was 
eighest Prices in History—In spite of the enormous pack 
the opening prices on salmon were the highest ever an- 
nounced. The higher priced grades were wiped off the slate 
within a few days, the orders which had been placed subject 
to approval being confirmed without exception. Even the 
cheaper grades sold rapidly, and today it is hard to buy 
salmon of any sort from first hands. ; 

Quiet Times Don’t Affect Salmon—tThis is a remarkable 
showing when it is taken into consideration that the mar- 
ket on many other commodities just now is quiet. It shows 
that canned salmon has become a necessary food product in 
the markets of the world and that, if prices are kept within 
reason, it will hold its own for all time to come. 

SocKEYE. 





Portland 











PORTLAND, ME., Oct, 16, 1911. 

Epitor CANNER: Just as fast as the new corn can be labeled, 
it moves out and the individual who thinks that Maine 
corn is not selling is far from being posted. Between the 
car and label shortage, exasperation rules. The confusion 
these caused was troublesome, but the new deals from pro 
tata deliveries were and are annoying. Buyers must be 
patient this year. 

Corm—Many of the large packers will not fill in full their 
contracts for fancy corn, but a few have a little surplus,— 
not enough to fill the short measure of others. Of standard 
the yield was larger. According to quality, etc., this has 
been sold for from 70c to 80c. One can readily infer that 
there must be a variation. The bulk of the unsold stock 
consists of this grade, yet it is not large. Very little is 


fered, The singular thing is the unprecedented demand 
for off-standard from 60¢ to 65¢e, but of this I doubt if a 
tarload remains of the 60c. 


There were many thousand 
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eases, but this is now history. Funny, is it not? where 
all this enormous surplus has gone! If the doubting Thomas 
tribe think it is not so, let them waste a stamp and they 
will find that the great overpack belongs to the diseased 
imagination of those who wanted it thus and so. So marked 
is this call, and so, proportionally, is the stock, that I look 
for a comparatively small surplus on January Ist; in fact, 
I think that before the coming spring is over the surplus 
will be wiped out. That prices can continue at this present 
low level I do not believe, for the shortage of tomatoes and 
peas thus early is going to have its effect. 

Apples—The excellent crop in this state as well as in 
New York and some other sections is having a depressing 
effect on the canned article, the reliable packs of this fruit 
having been sold at $2.25, while some soft fall fruit has 
been sold for less. There is some sale in England every 
year, even when prices have a higher range, hence there 
should be a market abroad at the present going figures. 

Squash and Pumpkin—With the former, in No. 3 tins, 
selling at 90c, and pumpkin at 75c to 80c f. o. b. Portland, 
there. is a little movement. Packing is now in progress. 

Clams—It being costly to pack clams in the fall of the 
year little is going on, and no demand of consequence is in 
evidence. A No, 1-6 oz. clam can can be had at 80e, but 
if more of the tough part is left on the clam and the goods 
are carelessly packed, why such may be had, I understand, 
a shade cff. INDEX. 





* New York Dried Fruit Market 











New York, Oct. 16, 1911. 

EpitorR CANNER: Locally the market for California dried 
fruits on the spot and for forward shipment is generally 
quiet. Some activity has, however, been noted in sultana 
raisins, which, on account of the high cost of imported 
stock, are now receiving some attention. Offerings of prunes 
from the Coast are limited, but the demand for forward 
shipment is noticeably light. Deliveries on early contracts 
are coming in more freely, but the supply is as yet but 
moderate and coming upon a rather bare market finds a 
ready outlet into consuming channels. The first new crop 
Northern Italian prunes are here, but only two cars have 
been received so far, out of which jobbing sales are making 
at 13%e for 30s, 12%c for 40s, 12c for 50s and 11%e for 
60s. There is little or no interest manifested in apricots or 
peaches, except possibly for future contracts, while next to 
nothing is being done from store in either. 

Apples—New evaporated apples continue in abnormally 
heavy supply for the season of the year, amounting to some 
79,000 cases since September 1, with the bulk of the con- 
signments admittedly on export engagements. There have 
been but few offerings on the open market, with stocks 
locally light, especially for prime, jobbing sales of which 
are reported from 81%4c to 9c. Quotations on choice and 
fancy represent about the value of wholesale lots, though 
some good sized lots are reported held at 4c to %e higher. 
The future evaporated market up-State continues weak; 
some business reported at 7%c@8e for October-November 
delivery, prime. The close showed a general bidding price 
of 7%c. Future chops, however, are firm and active and 
the market is quotable at 244c@2%c, November shipment, 
in barrels. Future waste quoted $1.65@$1.75 per 100 lbs., 
November-December shipment, loose; future prices all f. o. b. 
State shipping point. Fancy evaporated stocks ranged at 
10e@10%e, average. Choice was held at 9c@9%e, and 
prime at 8%ec and 9c in jobbing lots. Common to good 
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stock brought 6%c and 7%c. Sundried Penn. quarters, 
in bags, quote at 744¢ and 8c, with not enough offerings 
of Southern sundried 1911 stock in slices to furnish other 
than a nominal range. Good chops of this season are not 
quotable on a spot basis for suitable stock, as practically 
all of chops now arriving are on export consignment and of 
a quality unsuited to the requirements of home trade. 
Raisins—There is some interest manifested in California 
raisins and in view of the poor drying weather and con- 
sequent enforced delay in shipments on orders already 
booked the undertone of the market is rather firm. How- 
ever, some bearish influence is still being exerted by pack- 
ers with a view, it is said, to influence the sweat-box market 
there, and stock is still being offered from several such 
sources on the basis of 7c f. 0. b. Coast for fancy seeded 
1911 crop. Old goods are said to be closely cleaned up in 
‘ California. Spot goods are somewhat firmer, as supplies are 
light and there is some increase in the consuming demand. 
Some business has been done in loose muscatels for early 
shipment out of the new crop at 5e for 2-crowns, 5%4c for 
3-crowns and 5%c for 4-crowns f. o. b. Coast, and it is 
elaimed that little can be had at less than these figures, 
Thompson’s seedless and sultanas are the subject of some 
inquiry, but the limited offerings from the Coast and the 
strong views of some sellers restrict any extended actual 
business. HELLGATE. 


LANDS RECORD CARGO OF CANNED FOODS AT 
GALVESTON. 

What is said to be the largest cargo of canned foods 
ever brought to a gulf port was landed in Galveston 
Saturday afternoon when the American steamship D. 
N. Luckenback, Captain Coonan, made fast at pier 39, 
the newly completed pier of the Galveston Wharf 
Company. On board this steamship, which is one of 
the vessels of the Seaboard and Gulf Steamship Com- 
pany, were 114,000 cases of canned goods, embracing 
about everything that is packed in cans from fruits to 
soups and meats. These canned goods are practically 
all destined to dealers in the state of Texas, the excep- 
tion being a limited number of cases consigned to 
dealers in cities in Louisiana near the Texas border. 
All will be discharged in Galveston with the éxception 
of about 47,000 cases which will be unloaded at Boli- 
var, to which point the D. N. Luckenback will shift 
from pier 39. From Bolivar she will go to Texas City 
and there about 2,000 tons of coal will be discharged.— 
Galveston Tribune. 
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said date entered a decree condemning and forfenine nt 
milk to the United States and ordering the ing sid 
correctly label the same and sell it at public suctio a 
such terms and conditions as will not violate the me 
of the aforesaid act; and the claimant to pay loan 
the proceedings; provided, however, that should the Wi a 
Hall Condensed Milk Co., claimant, pay all costs f 
proceeding and deliver unto the United States a bend int 
sum of $500, to be approved by the court, conditioned B . 
the said milk shall not be sold or otherwise digs a t 
contrary to the provisions of said act, then the marshal shal 
surrender and deliver the same to the said claimant, 

N. J. 1072—Refers to the adulteration of catsup. Th 
libel alleged that the tomato catsup, after shipment by Dod. 
son Braun Branch, National Pickle & Canning Co., St The “si 
Mo., from the State of Missouri into the State of Tenne = 
remained in the original unbroken packages and was oat 
terated in violation of the Food and Drugs Act of June a) 
— a it —- in part of a filthy, decomposed, 
and putrid vegetable substance, and w ‘ahi, 
to seizure for Seniaindien. . as, therefore, Halle 

The court found said product to contain putri 
composed matter and to be, therefore, pare p- an - 
in the libel, and held that the United States was entitled to 
a decree of condemnation as prayed in the libel. Accord. 
ingly, a decree was entered on said date condemning and 
forfeiting the goods to the United States and ordering their 
destruction by the marshal. 

N. J. 1075—Refers to the adulteration of tomato catsup 
The libel alleged that the catsup, after shipment by the 
Philadelphia Pickling Co., of Philadelphia, from the State 
of Pennsylvania into the State of Louisiana, remained in the 
original unbroken packages and was adulterated in violation 
of the Food and Drugs Act of June 30, 1906, and was, there 
fore, liable to seizure for confiscation. Adulteration was 
alleged because the product consisted in whole or in part 
of a filthy, decomposed, or putrid animal or vegetable sub- 
stance. It was ordered by the court that the product be 
condemned and forfeited to the use of the United States for 
the cause set forth in the libel, and that the product be 
destroyed. 

N. J. 1080—Refers to the adulteration of tomato catsup, 
packed by Jacob Hallo, Erie, Pa. A fine was imposed be- 
cause water had been added and because the vegetables were 
decomposed. 

N. J. 1085—Refers to the adulteration of tomato catsup, 
labeled, ‘‘Oyster Bay Brand Tomato Ketchup, free from 
any artificial coloring, preserved with 1/10 of 1% benzoate 
of soda, packed for Gildehaus-Wulfing & Co., St. Louis, Mo.’’ 
The court found the product to be adulterated and ordered 
its destruction. 

N. J. 1086—Refers to the adulteration of tomato catsup, 
labeled (on ease), ‘‘2 Doz., 14 oz., Pioneer Brand Tomato 
Catsup, packed for August Nasse & Sons, St. Louis, Mo.”’; 
(on bottle) ‘‘Pioneer Brand Catsup, free from any artificial 
coloring, preserved with 1/10 of 1% benzoate of soda. 
Packed for August Nasse & Sons, St. Louis, Mo.’’ On April 
3, 1911, the cause came on to be heard and the court issued 
its decree, finding 68 cases of the catsup, the same being 
all that was found at the time of seizure, to be adulterated 
as charged in the libel, and ordering the destruction of the 
product. 

N. J. 1090—Refers to the adulteration of catsup and 
‘‘stewed and seasoned tomatoes,’’ found to contain yeasts 
and spores at the rate of about 300 per 1/60 cmm. and bae- 
teria about 20,000,000 per ec. Adulteration was charged 
against the respective products in two counts, for the reason 
that each of said products consisted in part of a filthy, de- 
composed, and putrid vegetable substance, as shown by the 
aforesaid examinations. ° 

On May 17, 1911, the defendant corporation withdrew its 
plea of. not guilty, previously entered in said prosecution, 
and pleaded guilty to the indictment, whereupon the court 
fined the defendant $200 and costs. 
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In one of the canning papers there recently appeared the following: 


“For the Betterment of the Canning Business’ 


If canners would work to uplift the industry, 
marked improvement in conditions affecting the 


“We need a larger per capita consumption of canned goods, a raising of the average quality 


Make your suggestions for betterment .. . 


if you know of something which would benefit the whole body of packers.” 


could suggest 


WORCESTER SALT 


as a means for improving the average quality of the pack. 


any strength without either scum, cloudiness, or 


They could tell you its freedom from lime (gypsum) removes one danger of toughening 
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is necessarily harsh or bitter to the taste. 
prove the quality of your pack you must use the 


f 
} BEST  __ 


Offices in Boston, 
Philadelphia, Chicago, 


Columbus 























Chisholm-Scott Co. 


Pea Hulling 
Machinery 





Main Office 





CADIZ OHIO 
THOMAS A. SCOTT, Gen. Mgr 









Factory: Suspension Bridge, N. Y. 





Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R, P. Scott 






The Only Successful 
Pea Viner ever invent- 
ed er manufactured 


Chisholm-Scott Co. 















MADE UP BOXES 


always in stock 


for 


QUICK SHIPMENT 


Call up when you run short. We'll make the 
price right. 














All kinds—No. 1, No. 2, No. 214, No. 3, No. 10. 








BELL-COGCESHALL 
BOX COMPANY 


LOUISVILLE, KY. 













































32 THE CANNER AND DRIED FRUIT PACKER 








| Paragraphs, Personal and Otherwise 








J. Pluvius has been a frequent visitor in Indiana this 
fall. 

Mr. Parker, of the Clyde Produce Co., Clyde, O., 
was a recent visitor in the Chicago market. 

C. Henry Mattlage of C, F. Mattlage & Sons, New 
York, is in Baltimore on business and is expected home 
early this week. 

Fred H. Sisson, traveling representative of U. H. 
Dudley & Co. of New York, has regained his health 
and is again “in the harness.” 

G. W. Spitz, representative of Geo. W. Lowden, 
the oyster packer of Savannah, Ga., was a visitor at 
New York during the early week. 

Says an Indiana newspaper: “The Sullivan canning 
factory is running at full force, putting up about 
twelve hundred cans a day.” Whew! 

J]. D. Groves, of the H. J. Heinz Co., of Pittsburgh, 
Pa., spent a day or two in Chicago last week, after a 
nine weeks’ illness with an injured limb. 

Tim O’Byrne, of T. J. O’Byrne & Co., Chicago, who 
are big folks in the salmon, California canned fruit 
and dried fruit games, says this has been a “fierce” 
year. 

Whether it is that canned corn has made Vinton 
(Iowa) famous or the reverse is a mooted question. 
Anyway, Vinton sure does cut some figure in the 
pastime of tucking corn away snugly in cans. 

Johnston, North & Co., of New York, have been 
appointed selling agents in their local territory for the 
products of Moir, Wilson & Co., the Scotch packers 
of fish, by Alex. Roberts & Co., American representa- 
tives of the firm. 

M. Walton, of Chatterton & Son, of Mount Pleas- 
ant, Mich., is visiting the local market, making his 
headquarters with Messrs. B. O. Lantz & Co., 222 N. 
Wabash avenue, Chicago. Chatterton & Son are 
prominent factors in the Michigan bean trade. 

Read the ad. of Wescott-Buffalo in this week’s 
CANNER, page 26. Wescott ads. are all well worth 
reading, but this one is especially interesting. Wes- 
cott is an epigrammatical fellow, and in this week’s 
breakfast chat quotes a number of epigrams in adver- 
tising talk that are aimed straight at the individual 
canned foods packer. 

About thirty members of the allied brokerage trades 
of the West Side New York canned food and dried 
fruit center witnessed their team’s initial victory at 
the opening game of the series for the baseball cham- 
pionship of the world held at the Polo Grounds there 


on Saturday. The jubilant assemblage made theit 
exultant trip to and from the grounds in several Jar 
decorated automobiles. ge 

The executive committees of the Canning Machi 
ery and Supplies Association and the National Canhed 
Goods and Dried Fruit Brokers’ Association will hold 
meetings in Chicago while the executive committee of 
the National Canners’ Association is in session 
Wednesday and Thursday, November 1 and 2. Tar 
CANNER understands that the primary object of the 
meetings of the executive committees of the several 
associations is to consider the program for the National 
Canners’ convention to be held at Rochester, N, Y¥ 
the second week in February, although other matters 
of interest will be taken up. 

The steamer Texan, which arrived at New York on 
Tuesday, brought 39,802 cases of canned salmon 
shipped from San Francisco and Columbia river points 
via the Tehuantepec route. These arrivals comprised 
the first important heavy receipts of salmon to reach 
the market there this season, and the bulk of the 
goods went into immediate consumption on contract 
sales. The Texan also brought 40,528 cases of other 
canned foods and 13,573 cases canned fruit. These 
arrivals, while of generous amount, were the only im- 
portant heavy receipts of Coast packed canned foods 
at New York during the week. 

Fred H. Lochner, manager of the nut department 
of W. S. Knight & Co., severed his connection with 
that well known house on the 14th of October to enter 
partnership with Bernard Shapker. The new firm will 
be known as Shapker & Lochner, 311 River street, 
specialists in foreign and domestic nuts, also dried and 
evaporated fruits. Mr. Shapker previous to his coming 
to Chicago was in the brokerage business in Cincin- 
nati for a great many years in the same lines and, with 
the assistance of Mr. Lochner, it goes without saying 
that success will be theirs from the beginning. The 
new firm have the best wishes of all, jobbers and 
brokers alike. 
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The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can you 
afford to do without a machine that will save its cost 
in one season ? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preserves 


Examination of Fruit Products—Jellies. 
[Continued from last Laboratory Report, Issue of October 5.] 

Of all fruit products the one that is most familiar and 
most uniform when well-made, and the one whose name 
brings to everyone a definite idea of what its appearance 
should be, is the product known as jelly. While in manu- 
facturing jellies it is not always possible to attain the ideal 
result desired, yet the one result that is always striven for 
is to obtain a perfectly colored, transparent product which 
will not flow and yet not be solid enough to offer any diffi- 
culty when a blunt instrument or a spoon is used to cut it, 
but which when cut will retain sharp edges at the places 
where it is cut and never leave a gummy, syrupy or sticky 
mass even when cut right through the center. 

Everybody knows exactly what a good jelly looks like, 
but, unfortunately, in the manufacture of jellies, either in 
the household or in the industrial plant, there are a great 
number of causes even with the greatest of care that work 
against all efforts to attain the desired result. Jelly-making 
has been, since time immemorial, a rule of thumb process. 
Until very recent years the why of jelly-making has not 
been understood at all, and only in the last two or three 
years has there been any real advance in the scientific rea- 
sons for treating fruits in certain definite manners in the 
manufacture of jelly. 

According to the United States Government’s Standard, 
it is necessary to use 55 pounds of sugar to 45 pounds of 
fruit in the manufacture of a product which may be labeled 
‘*Jam.’’ There is no standard for quantity of sugar required 
in the making of jelly, and this has seemed queer to many 
manufacturers, they believing that since jelly is a better 
and more expensive product than jam it would be only 
reasonable that even a more stringent standard for the quan- 
tity of sugar to be used for a definite quantity of fruit 
should be made for this article. There are a large number 
of reasons why it is not possible to set a definite standard 
for fruit and sugar to be used in jelly which involve the 
entire theory of jelly-making. 

Theory of Jelly Making.—It is clear that the sugar which 
is used in the manufacture of jelly must have little to do 
with the coagulating property. If sugar syrup is boiled, 
it may be concentrated first to a heavy syrup which, when 
cool, may be pasty and gummy; if the concentration of this 
syrup is now carried a bit further there will separate on 
cooling erystals of the original sugar. It is thus seen that 
the sugar, under no circumstances, of its own accord will 
set into a jelly-like mass. If the sugar itself will not make 
a jelly, it is evident that the property of coagulating must 
come from the fruit juice. Fruit juices of all kinds consist 
of a water solution of very small amounts of aromatic flavor- 
ing material, organic acids, a slight amount of cane sugar, 
a much larger amount of invert or fruit sugar, and of several 
other substances of the class of proteids and carbohydrates 
other than sugar. One of these last named substances whose 
composition is not definitely known is pectose. Pectose is 
thought to be a carbohydrate, and it is further thought that 


this pectose gives fruits in their unripe state su : 
appearance. Many fruits as they pelaraliy fe: i 
nearly 95 per cent of water, yet they are practically solid. 
If these fruits be boiled, the vegetable acids react with this 
pectose and convert it into pectin, an allied produet which 
possesses the property of causing coagulation on Coolin 
Pectin, or, as it is often called, vegetable gelatin, -is the 
substance upon which the manufacturer of jelly depends 
Without pectin a fruit will not form jelly, regardless of 
how much sugar is added. The amount of pectin in a fruit 
juice may be determined chemically by precipitating this 
substance with alcohol, in which it is insoluble. Thig is the 
method usually used with certain modifications in the chem. 
ical determination of this substance. For practical purposes 
if to one volume of a fruit juice an equal volume of grain 
alcohol (95 per cent) be added, and cooled, the pectin will 
appear in a gelatinous mass. 

A large number of experiments have recently been made 
by N. E. Goldthwaite, Ph.D., of the University of Ilinois 
which have thrown more light on the principles of jelly. 
making than any similar set of results which have been pub- 
lished for many years. In this work the reasons why cer. 
tain fruits will make good jelly and others will not, under 
identically the same treatment, have been studied, and an 
interesting number of new facts have been brought out. For 
instance, it was found that pectin, while not always found 
in the juices of raw fruits, will be found in these same 
juices after they are cooked. As has been pointed out 
before, this is due to the fact that the pectin which is ob- 
tained in the boiled juice has been converted from the 
pectose which is present in the raw juice. This peetose, 
of course, is not precipitated by alcohol in the same manner 
that the pectin is. For example, it was found that in the 
juice of raw apples, raw grapes and raw quince there is 
almost no pectin present, and yet in their boiled state these 
are the ideal fruits for jellies. Further, the raw juices of 
currants and blackberries do often contain considerable 
pectin, yet even here their cooked juices are considerably 
richer in this substance. These facts at once point out a 
way in which the utmost jelly-making property of fruits 
may be utilized. 

Manufacture of Jelly.—From the work of Goldthwaite it 
will be evident that the most economical method for extract- 
ing the juice of fruits is not to press them cold, but, on the 
other hand, to boil out the juice. For very juicy fruits, such 
as currants, blackberries, etc., it is best to place the cleaned 
fruit in the kettle and to about ten parts of fruit add about 
one part of water. Now cook rather slowly, with occasional 
stirring, in order to prevent burning. When the temperature 
is nearly to the boiling point the fruit should be mashed 
with a wooden masher, and the cooking continued until all 
the fruit is well cooked. At this stage care must be taken 
both in the kettles and with the stirring apparatus that 
no metallic contaminations are introduced into the jelly. It 
is best to use either a wooden or silver-plated spoon or 
stirrer. When the fruit is well cooked the entire mass should 
be transferred to a filter. It has been very difficult to find 
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National Canners Laboratory 








Some folks have an idea that the only thing a laboratory is good 
for is to analyze and test material—they picture themselves sending in 
samples and then after a while receiving a report consisting mostly of 
technical language and a mass of figures that they can’t understand. 


That's where this station is a little different—there is no denying 
that it IS a mighty good thing for self-protection to have your products 
analyzed; but we didn't get all our knowledge out of books—twenty 
years’ actual experience in packing food products enables us to tell you 
ALL about the sample after we analyze it. 


This analytical work is not all we do by any means—quite a bit of 
our time is taken up by serving our clients in an advisory capacity—they 
write us for information about pure food laws, labeling, standards or 
ANY questions connected with the production of their goods. ‘That 
practical experience we told you about comes in handy again at this point. 


If you are handling things to eat you need us. 
Let us know what your line is and we'll make 


a proposition to look after you for a year. 


National Canners Laboratory 


Aspinwall, Pennsylvania 





a suitable mechanical filter for most fruit juices. The clear 
juices of the very acid fruits, such as orange, lemon and 
pinéapple, can readily be filtered through a filter which 
uses paper or paper pulp as the filtering, medium. These 
mechanical filters can be worked at a very rapid rate with 
great economy of time, but unfortunately, up to now, it has 
been exceedingly difficult to perfect a merchanical filter 
which will give a clear, sparkling juice from the heavy, pulpy 
fruits such as apples, peaches, etc. It is therefore usually 
the case that these juices are strained instead of filtered, 
and this is done exactly as is usual in the household, namely, 
by means of cheesecloth, using as many thicknesses as will 
permit a rapid filtration. 

It has been customary in many establishments to begin 
jeliy-making in the manner mentioned. in the last paragraph, 
but when the filtered juice was obtained from the first cook- 
ing this fruit was discarded, to be used in the manufacture 
of jam, and only this first strained juice used for jelly. 
However, it has been found that it is the best of economy to 
return the pulp, from which the first cooked juice has been 
strained, to the cooking kettle, cover it with water and 
again boil, and extract the juice as before. This procedure 
may very economically be repeated a third time before all 
the pectin is removed from the fruit. Some fruits will even 
give a very decided amount of pectin in the fifth extraction, 
and for factory purposes this extraction should be con- 
tinued until a test for pectin by means of aleohol, as de 
seribed before, shows that no appreciable amount is left. 
It is to be remembered that as long as the fruit juice con 
tains appreciable amounts of pectin it is possible to make 
a good jelly from it, and it does not pay to take chances on 
losing any of this valuable substance. However, it has been 
found that it is not advisable to mix the juices which have 
been pressed in sueceeding extractions, but rather to treat 
them as two portions. ‘The first pressing should be con- 
sidered as one portion, while all the succeeding pressings 
may be mixed and considered as another portion. The sec- 
ond portion, that containing all the juice obtained in extrac- 
tions after the first, should be concentrated by boiling until 
it has a consistency approximately equal to the first portion, 
and particularly until a test for pectin shows it to contain 
about the same amount as the first portion. If only three 
extractions have been made, this concentration will not 
have to be carried very far, and it is a question whether 
extractions after the third will be profitable on a manu- 
facturing scale, owing to their large dilution. 

The Addition of Sugar.—The addition of sugar to fruit 
juices should never be made by rule of thumb. As we have 
shown, the coagulating property of a fruit juice depends 
on the pectin and not on the sugar. A given quantity of 
pectin can utilize a fixed quantity of sugar. If less sugar 
than this is used a stiff and tough jelly will be obtained. 
lf exactly the correct quantity of sugar is used a perfect 
jelly will result; while if more than enough sugar is used 
a sticky, gummy mass will be obtained which no further 
amount of cooking will improve. For most juices the proper 
proportion of sugar to be used to juice, such as was obtained 
after the first straining by the method given above, is three 
parts of sugar to four parts of juice, or, at most, equal parts 
of sugar and juice. It is usually not safe to begin with 
more sugar than juice. It is always easy to add more sugar 
if the jelly test does not prove satisfactory. The jelly test 
of course is the one which is commonly used by housewives, 
and is simply to lift a small portion of the boiling mass 
with a spoon and allow it to drip off. Any one familiar with 
this test can tell by the appearance of the dripping jelly 
whether it will set or not on cooling. It is a very familiar 
test and one that requires little practice, but it is one which 
is not possible to describe clearly. 

Fruit Acids.—These are of considerable importance in jelly- 
making. When the juice is boiled the fruit acids will act 
upon any sugar which is present in the manner as was ex- 
plained under the head of ‘‘Jams’’ and convert this sugar 
into fruit or invert sugar. Now this fruit sugar or invert 
sugar does not crystallize nearly as well as the cane sugar 
alone. It is therefore advisable to have as much of the cane 
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sugar inverted as will serve the purpose of preventi 
tallization, and yet care must be taken that so niuehfogie 
cane sugar is not inverted so that its sweet taste is ding 
ished, it being remembered that invert sugar ig COnsidered 
less sweet than cane sugar. This question is one which is of 
little moment in the manufacture of jelly, it having “es 
found in a large number of experiments that if jellies “ 
made with the proper quantity of sugar and with the Sore 
extracted as pointed out, then the natural acid of the on 
will always be plentiful enough to make a good finished 
product. The fruit acids, just as they act upon the ¢ 
and cause a chemical change, also act upon the peetin and 
cause this to change. If the pectin be boiled or Simmered: 
for a long time in the presence of the fruit acids, this sub 
stance will be almost entirely destroyed, with the result 
that no jelly can be made from the juice. 

This leads to numerous difficulties. From what has been 
said, it is clear that the proper time to add the sugar to . 
juice is as near to the end of the process as possible, in 
order that the fruit acids do not invert too much of it, This 
means that on the one hand it is proper to concentrate the 
fruit juice by boiling as far as possible before adding the 
sugar, and yet it would seem that this statement would be 
open to criticism, inasmuch as the fruit acids always destroy 
the pectin if heated together for sufficient time. ‘hn a mat- 
ter of fact, these two apparently conflicting statements cause 
no difficulty in practical manufacture. It has been found 
that the destruction of the pectin by the fruit acids is one 
which requires considerable time, and therefore it does not 
endanger the product under ordinary conditions, but it is 
well to be careful not to let the fruit acids and pectin re- 
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These are the requirements of a Paste 
for Canners. You get them all in 
our Adhesives, which are absolutely 


guaranteed. 


Clark Paper & Mfg. Co. 


ROCHESTER, N. Y. 
ORIGINATORS AND SOLE MANUFACTURERS 
80 AMERICAN . AND FOREIGN AGENCIES 





This Trade Mark 
on Paste is a 
GUARANTEE 


of Satisfaction. 


C. H. P. Pea Beans and Red Kidney Beans 


We alse have a limited supply of culls and off grade pea beans to offer 
ASK FOR SAMPLES AND PRICES 


MILLING CO. - Saginaw, Mich. 
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Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRICES: ! In barrels of about 240 Ibs. - - 6c per lb. 

} In 50 and 100 lb. packages - - Sc per lb. 
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For lacquered and plain whe tin. Prevents rust spots and 
does not affect the most delicate colors, Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
pastefor tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon 
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Our regulation copper steam jacketed kettles are 
reliable and are buili for long service. 

We make this style kettle in capacities from 5 up to 
600 gallons. They are made out of heavy, thor- 
oughly hammered copper and are guaranteed to resist 
the usual amount of steam pressure. 





We can save you money on your copper 
kettle purchases. Write for prices 


Hamilton Copper and Brass Works 
99-109 Springdale Pike, HAMILTON, OHIO 
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FACTORY HELP 
WANTED! 


WANTED—Man exprsienced in the pack- 


| ing of peas, string beans and corn. State age, 


whether married or single, concerns connected 


} with now and in the past and salary expected. 
} Useless for applicant to apply unless having a 
}. clean record and made good previously. 


TRAVELING SALES- 


MAN WANTED! 


WANTED—Salesman to do specialty work, 


} selling full line of canned fruits and vegetables. 
| State age, salary expected, previous experi- 


ence, concern connected with now and in the 
past. Useless for applicant to apply unless 


Jhaving a clean record and made good 
} Previously. 


THE BURT OLNEY CANNING CO. 
ONEIDA, N. Y. 











Canning Machinery 


and 


Special Machinery 
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“Perfection” Power Crane 


The Sinclair-Scott Co. 


Wells and Patapsco Streets 
BALTIMORE, MD. 





ar’ most onmoging. of all ee troubles eliminated by 


Change your tire in five minutes on the road; 
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Our Latest Catalog 


Our General Catalog No. 40 is 
just off the press and is by far the 





most complete catalog issued on 


Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 


are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 


request that you use your letter 





head and mention this paper when 





writing for your copy. 
We will prepay all the charges. 
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UIIAIN BELT COMPANY 


main in contact at a high temperature for ; 
other words, care must be taken not to keep the Rial in 
simmering in order to concentrate it. Fruit juice rk | 
concentrated by rapid boiling, because in this manner t : 
is not time for the fruit acids to destroy the pectin, this 
struction being a slow process. ; : de- 

When the jelly has been cooked, after all : 
mentioned have been taken, the best method t¢ mene 
whether or not a good jelly will be obtained on coding 
unquestionably the method of trial by the jelly test te 
test will always give infallible results. On a larger scale 
it is not always possible to rely on a test such ag the j 
test, because this test requires experience, conseientionse 
and judgment, which three qualities are not always found in 
the operator who is in charge of the kettle. Wherever re 
sible, for factory purposes, it is advisable to have definite 
figures as a guide, but we wish to make it emphatic that j 
our opinion it is not possible to give definite figures ter 

; : - - : a 
product of this kind. No two fruits are alike, and it ; 
seldom that two batches of the+same fruit are alike oa 
these reasons alone make it obvious that, inasmuch as be. 
ginning conditions are not always the same, it is not possible 
to make a definite rule of procedure. 

However, almost all jellies which have been cooked suff. 
ciently to produce a good jelly on cooling will have the fol. 
lowing characteristics: The boiling point will be 217%,° F 
while the specific gravity will be 1.28. These figures have 
been determined for a larger number of fruits, but we desire 
to emphasize again that no figures can be taken as definite 
and final unless great care and attention is given to the 
extraction of the juice and to the addition of sugar. 

All that has been said above applies only to bonafide 
jellies, consisting of nothing but pure fruit juice and cane 
sugar. It is exceedingly difficult, as has been seen, to get 
a. good product even when the purest materials only are 
used; and the adulteration of these materials opens up many 
lines of trouble, both for the manufacturer and for the food 
chemist who examines the finished goods. 

Adulteration of Jellies—The addition of preservatives, 
coloring matter, artificial flavors and glucose were all eoy- 
ered in the article on ‘‘Jam.’’ Jellies may have in addi- 
tion to the ordinary adulterants one or two others which are 
not necessary in other fruit products. Thus when glucose 
is used in large quantities it is difficult to make the finished 
product jell, and various means are taken to prevent this 
difficulty. For a long time in the past it had been customary 
to add a small amount of gelatin or agar-agar (the so-called 
Japanese gelatin). These substances may both be deter- 
mined by chemical means. The gelatin by a comparatively 
simple test and the agar-agar by more complicated methods, 
These two substances, while they are not objectionable in 
themselves, carry with them the power of forming jellies 
with amazing quantities of water in them. These substances 
both form stiff jellies when as much as 98 per cent of water 
is present, thus their introduction into jellies constitutes 
an adulteration, not from any impurity which they them- 
selves introduce, but from the enormous amount of water 
which it is possible to add. 

Recently, in jellies the use of gelatin and agar-agar has 
decreased. Instead of these substances to produce a stiff 
jelly various acids are used. Almost any acid seems to have 
the power when added in amounts of about 1/10 of 1% to 
the nearly finished product of causing coagulation on codl- 
ing. When this fact was first discovered, unfortunately 
both sulphurie and hydrochloric acids were used for this pur- 
pose, but at the present time phosphoric acid is most gener- 
ally used. Aside from the fact that these acids make it 
possible to cause the jelly to coagulate, when without their 
presence it would not do so, their use is criticised by many 
food officials because they introduce mineral matter into the 
food. The same purpose may be and has been obtained by 
using the fruit acids, citric and tartaric, in equivalent 
amounts. Both these acids do not introduce any impurities 
from the standpoint of health, but their presence, even if 
declared on the label, is objected to by many food authorities 
because their use allows a certain cheapening of the product 
due to water which is not boiled off. 





FALL IN LINE. 


If you would be “in line,” use CANNER want and 
for sale ads for finding buyers or sellers either for 
anything and everything a canner use in his factory. 


Try a Canner for sale ad next week., 
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. HAWKINS UNIVERSAL EXHAUSTER 
View showing top removed 

GRASSHOPPER TOMATO SCALDER The Best Continuous Automatic Exhauster. Fur- 

Capacity up to 70,000 Cans Per Day. nished Any Size and Any Capacity Desired. 

















SMILEY’S 
PEELING KNIVES 
$1.50 PER DOZ. 


SPRAGUE NO. 6 
PEELING KNIVES 
55¢c PER DOZ. 

















COLBERT TOMATO FILLER 


Measures Accurately Quantity for Each Can and Fills 
Without Crushing or Wasting—Capacity 


72 CANS PER MINUTE 


14 QUART FIBRE PAILS 


$5.60 per doz.—f. o. b. Hoopeston, Ill. 
PROMPT SHIPMENT 








"SPRAGUE CANNING MACHINERY COMPANY 








222 NORTH WABASH AVENUE, CHICAGO, ILLINOIS 
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Export Trade Opportunities 


Reports from Our Consuls Containing Information Relative to 
Markets and Methods Abroad 








Wants Agency for American Canned Foods, Etc. 

No. 7439—A report from an American consular 
officer in the United Kingdom states that a resident of 
his district, who has for three years represented a 
large chamber of commerce on its membership com- 
mittee, has expressed a desire to undertake agencies 
for American manufacturers. Prior to his association 
with the chamber of commerce he was engaged in the 
business of manufacturers’ agent, handling canned 
goods, groceries, provisions, jute ropes, twines, and 
sacks. He states that he is ready to undertake an 
agency for any line of goods not requiring expert 
technical knowledge. 


Japanese Trade in Canned Fish. 

United States Consul-General Thomas Sammons, 
located at Yokahama, says in a report on Japan’s for- 
eign commerce : 

“In canned sardines, crabs, etc., Japan bids fair to 
build up a considerable export trade, which at present 
amounts to about $1,230,000 a year. Just as soon as 
the Japanese utilize better methods and better tins in 
packing this business will advance rapidly.” 


Dried Fruits and Canned Goods Wanted in Russia. 

No. 7642—One of the commercial agents of the 
Department of Commerce and Labor reports that a 
business house in Russia handling a good stock of 
foodstuffs and canned goods, purchased through Euro- 
pean agents, wishes to deal direct with American ship- 
pers, thus avoiding the commissions of the middle- 
men. The firm wants to purchase California dried 
prunes, raisins, apricots, and apples, the latter in, 50- 
pound boxes and the others in 25-pound boxes; also 


canned asparagus, canned lobster, and clams, The 
firm states that dried fruits are increasing jn popu 
larity with local consumers and good business yilj 
result. Correspondence must be in Russian or Ger. 
man, and quotations in kopecks and in English pounds 
Wants Agency for American Canned Lobsters, 

No. 7466—A Russian business man informs one 
of the commercial agents of the Department of Com. 
merce and Labor that he desires agencies for that 
country from American firms handling canned ob. 
sters, and some lines of machinery not represented 
in the city in which he is located. He states that he 
can furnish bank references. 

Canadian Interested in Enamelled and Other Tin Cans. 

No. 7469—A telegram from an American consular 
officer in Canada states that a company has been jn- 


‘ corporated in his district, with a capital of $10,000, 


and desires to hear at once from American manufac- 
turers of enameled and other tin cans, line of advyer- 
tising calendars, and brass sign-making machinery, 
In order to get this season’s calendar business it js 
necessary to make immediate connections. Early quo- 
tations are desired on the cans also, as the firm states 
it is urgent, and if satisfactory prices can be secured 
large orders will probably follow. 

[Inquiries in which addresses are omitted are on file at 
Bureau of Manufactures. In applying for addresses refer to file 
number. | 
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NEW CIDER AND VINEGAR CO. 
The Sheboygan ( Mich.) Cider & Vinegar Co. has 
been incorporated with $10,000 capital. 
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Hand Labeling and Machine Work | 





| Western Paste and 


Gum Company 
2035-2037 Harrison St., CHICAGO 























The ONLY comprehensive machine for this work on the market. 


deliver them ready for piling in two minutes. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


face of can. 
using this machine. 


Write us for circular and 
sample lacquered can. 


Perfect work and no waste of material. 


Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of acaident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 
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ICcLASSIFIED ADVERTISEMENTS 
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enced help wante 


- ally every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
esata ore Sema makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER 

week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
j ¢ situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


[MPORTANT—Te Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than MONDAY 


every 






































HELP WANTED. 





WANTED—A first-class experienced soup and bean packer. 
References required. Address ‘‘Box 516,’’ care THE CANNER. 





WANTED—Experienced man for bottle pickle department. 
State experience. Address ‘‘Box 508,’’ care THE CANNER. 





WANTED—Experienced pickle processor, one who thor- 
oughly understands salting. Steady job to right man. Ad- 


dress ‘*Box 509,’’ care THE CANNER. 





WANTED—Competent foreman for preserving department. 
A man who thoroughly understands the making of jam, jelly 
and preserves. Give references and salary wanted. Address 
Round Crest Canning Co., Canon City, Colo. (510) 





WANTED—Reliable, -sober, live man as superintendent- 
processor. Must be good handler of help. Factory operat- 
ing all the year. Address Frank C. Gibbons Co., Home- 
worth, Ohio. (494) 





WANTED—We want to get in communication with man 
thoroughly capable of taking job as superintendent of can 
factory; must be familiar with Sanitary, soldered and mis- 
cellaneous cans; a thorough mechanic and tool worker; give 
references and previous experience, together with salary ex- 
pected. Address ‘‘ Westerner 492,’’ care THE CANNER. 











MACHINERY 








_ 
WANTED—No. 10s full standard tomatoes. Address Box 
-W A N T Ee p— 513, care THE CANNER. 
eee 
———— WANTED—Tomato pulp guaranteed to meet requirements 


of the Federal pure food laws, packed in five-gallon cans. 
Quote price in carload lots. Address the John T. Doyle Co., 
New Haven, Conn. (507) 








WANTED—I have on hand the following tomato pulp, 
lots of contracts for tomato catsup, etc. I want to interest 
some one with sufficient capital who knows the catsup 
making business thoroughly to come here and use the ma- 
terial up on the ground. We have two 300-gallon steam 
jacketed kettles and one 100-gallon. We have pulp tubs 
with plenty of copper coils, catsup finishing machine, catsup 
tanks, bottle fillers and complete outfit for manufacturing 
catsup. There is sufficient stuff on hand to warrant a man 
with some eapital, energy and ability to take hold. The 
pulp consists of: 

3,000 cans 5 gallon enamel lined whole stock. 

4,500 cans, 5 gallon enamel lined, mixed stock, about 50 
per cent whole stock and 50 per cent mixture. 

568 barrels whole stock pulp, first-class cooperage. 

500 barrels of mixed pulp, good cooperagg. 

250 barrels of bean sauce. 

We have plenty of steam power, fuel and labor, both 
cheap; all machinery electrically driven; fine warehouse and 
shipping facilities. My reason for wanting somebody to 
take hold of catsup end of the business is that I have several, 
other lines of business to engage in, and prefer some compe- 
tent person who can take charge of manufacturing and 
manage the catsup end of the business. Address J. Ed. 
Guenther, Owensboro, Ky. (515) 
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WANTED—One 40x72 closed retort, complete, Cyclone; 
must be in good condition. Wire lowest price. Geo. F. Greb, 
Salvisa, Ky. (512) 





WANTED—150 to 200-gal. copper jacketed kettle, 4 re- 
torts, 40x72, 1 pulp finishing machine, one Kern catsup 
finisher. Address Thomas Canning Co., Grand Rapids, 
Mich. (505) 








FACTORIES. 





WANTED—An old established concern desires a location 
for tomato factory; southern Indiana preferred. Address 
“Box 506,’’ care THE CANNER. 





WANTED—KEARNEY, NEBRASKA, has the State In- 
dustrial School, State Normal School; population 7,000; 
raises to perfection everything grown in the middle West. 
WANTS CANNING FACTORY. Address E. Bowker, Kear- 
ney, Neb. (496) 





























SEEDS. 
WANTED—400 bu. Advancer pea seed. Address Waupun 
Canning Co., Waupun, Wis. (503) 
MISCELLANEOUS. ? 





WANTED—To buy cider mill and kraut factory. State 
tion, capacity and price. Address ‘‘X. Y. Z., 511,’’ eare 
THE CANNER. 








i) 
WANTED—10,000 gallons tomato pulp in gallon or 5-galion 


ofans, Also 1,500 cases of pulp packed in 1 Ib. cans. Address 


“Re S., 514,’2- care THE CANNER. 





FOR SALE—Core cutter or shredder, good condition. 
Address Geo. M. Wiedemer, 139 French St., Buffalo, N. Y. 
(501.) 








FOR SALE—Four Huntiley-Thomas sealders, latest pattern 
—only used one season. Will sell cheap. Address ‘‘Box 
500,’’ care THE CANNER. 





FOR SALE—Four Triumph apple parers; good as new, 
used two weeks. One Hawkins Universal Exhauster, No. 16. 
Can ship on short notice. Address Wabash Canning Co., 
Wabash, Ind. (489) 








YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and.get the matter off veur mind. ve 
RYDER CAN VARKER 


Simple in construction. Easy 
and positive in action. Ready 
for first and everyean. Type 
changes for different grades 
instantaneous. Adjustment te 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
ete: with every machine. 
inimum of ink ovegeenseee 
le echani- 


jency. Lasting in dura- 
Fully guaran . 





' Send for list ef users, testimonials, etc. 
S.M. RYDER & SON, "146484 NEW YORK 
SPRAGUE CANNING MACHINERY CO , <ASR@RN.AGENTS cHicago 
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News for Catsup, Pickle, Kraut and Vinegar Makers 














Issue Two Notices of Judgment in Vinegar Cases. 

The Unted States Department of Agriculture has 
issued two Notices of Judgment in vinegar adultera- 
tion and misbranding cases, Nos. 1059 and 1060. No 
1059 refers to the adulteration and misbranding of 
vinegar labeled: 

‘*Manufactured 4-30-9. Gals. 51—Established 1875—B. T. 
Chandler & Son, Chicago, Ill—Dayton, O.—Manufacturers and 
wholesale dealers in High Grade Fermented Apple Cider Vine- 
gar. We Guarantee our Apple Cider Vinegar to be 40 grains 
in strength, to weigh 2% in solids, and to contain no coloring 
matter, acids, or any added foreign substances of any kind, 
and to meet the requirements of the Pure Food Laws of all 
States.’’ 

The libel alleged that the vinegar, after transportation from 
Illinois into Wisconsin, remained in the original unbroken 
packages, and was adulterated and misbranded, in violation of 
the Food and Drugs Act of June 30, 1906, and was therefore 
liable to seizure for confiscation. Adulteration was alleged for 
the reason that another substance, to-wit, distilled vinegar, as 
shown by the above analysis, had been substituted wholly or 
in part for the real article. Misbranding was alleged for 
the reason that the aforesaid label represented the article to 
be a high grade fermented apple cider vinegar, when in fact 
it was a distilled vinegar, and the label was therefore false 
dind misleading, and caleulated to deceive and mislead the pur- 
chaser. 

On February 15, 1911, proofs were taken, and it appearing 
from the marshal’s report that he had seized 40 barrels of 
said vinegar, a decree of condemnation and sale of said vinegar 
was ordered by the court. Thereupon the vinegar was sold 
by the marshal for the sum of $39. 

No. 1060 refers to the adulteration and misbranding 
of apple cider vinegar shipped from Michigan into the 
state of Minnesota, of 100 barrels of so-called cider 
vinegar : 

‘*The product was labeled: ‘Winston Harper Fisher Co., 
Apple Cider Vinegar, 48 Gals. Minneapolis, Minnesota, Oak- 
land Vinegar & Pickle Co., Fermented Pure Cider Vinegar, 48 
Gals., Saginaw, Mich., Reg. U. 8S. Pat. Off.’ ’’ 

Adulteration was alleged for the reason that said vinegar 
was not a straight apple cider vinegar, as represented on the 
label, but a substitution therefor, in part, of a dilute acetic 
acid or distilled vinegar, and foreign material high in reducing 
sugars, and added mineral substances, as shown by the afore- 
said analysis. Misbranding was alleged for the reason that the 
words ‘‘Apple Cider Vinegar’’ appearing on the labels were 
false and misleading, and calculated to deceive and mislead the 
purchaser into the belief that said product was a pure apple 
cider vinegar, when as a matter of fact, as shown by said 
analysis, the product consisted of a mixture of dilute acetic 
acid, or distilled vinegar, and foreign materials high in reduc- 
ing sugars, and added mineral substances, in imitation of gen- 
uine cider vinegar. 

On June 1, 1911, the defendant company, by its treasurer, 
filed a plea of nole contendere, and was fined $2. 


Pickle and Condiment Trade Notes. 
The kraut factory at Hall, Mich., is receiving cab- 


bage. We understand that some kraut is bei 
at this plant. being canned 
Michigan representatives of the H. J. Heinz Co f 
Pittsburg, held their monthly meeting at the Plant 
lind Hotel at Grand Rapids a few days ago. Regard. 
ing the meeting, a report stated: “At this meetin 
new products of the company were discussed and talks 
on effective methods of salesmanship given, particy- 
larly on how to help the retailers sell to the best ad- 
vantage the Heinz products. New products which 
the big company is putting out, include grape-fruit 
marmalade, plum pudding, fish sauce and pickled wal- 
nuts, while a new container for keeping dill pickles 
fresh, a sealed can lined with paraffine, was brought 
to their attention.” 








Under date of October 14, 1911, a promi 
Eastern packer wrote THE C as Pcs wa 

“I want to add a word of congratulation for the 
splendid work being done by THE CANNER in aiding 
the packer to market his output. I am sincere when 
I say that in season and at all times, under whatever 
circumstances, you have never failed to run down the 
wild, stale stories that preservatives are used in the 
canning business, that putrid fruits and vegetables are 
used, and that the packers generally conduct their 
business as though they were criminals. The general 
trade appreciate the blows you have dealt, and have 
only admiration for the course you so persistently 
and consistently pursue.” 




















CALIFORNIA PEACH CO. INCORPORATED. 

The California Peach Co., of Fresno, with a capital 
of $250,000, has been incorporated by S. N. and L. 
Griffith, Charles Teague and others. 

HOLLAND SAUERKRAUT PACK REPORTED SHORT. 

Holland, the home of the sauerkraut industry, is 
reported to be heavily short on this product and is 
said to be looking to the United States for supplies. 
There have been several large sales of kraut from 
New York to Rotterdam recently at full market prices. 
—Journhal of Commerce. 


CABBAGE 


but we have it. Cars now loading. 
Wire us for prices. 


KNOWLES BROS., Lockport, N. Y. 
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Among the Evaporated Fruit Trade 
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Good Apple Crops in Europe. 

[rrom CONSUL JAMES E, DUNNING, HAVRE, FRANCE. | 
Good Yield in Northern France. 

Expert information has reached the consulate to 
the effect that the 1911 apple crop, or rather the crop 
apples specially grown for cider making, in north- 
2h is a very promising one. 

In the Department of Seine Inferieure the crop 
promises to be abundant and of good quality. In the 
Department of Eure it 1s above the average. In the 
Department of Calvados some districts have suffered 
more than others from hail, but the general average 
; Gider apples are generally quoted, on September 
4, at 23 to 30 cents per bushel. The cider is expected 
to be of excellent quality, owing to the fine sunny 
weather experienced during July and August. 

Market for Only Fancy Importations. 
[rRoM CONSUL GENERAL FRANK H. MASON, PARIS. | 

France will this year have a bountiful crop of 
apples and will, therefore, need to import but few 
apples to supply the home consumption. It is only in 
sasons of great shortage, such as I9I0, that apples 
are imported in considerable quantities into France, 
the bulk of them coming from Italy, others from 
Spain, Blegium, and the Tyrol, and small quantities 
from Canada, as well as a few from the United 
States. 

The home-grown apples are, as a rule, not of the 
best quality, though grown in large quantities in good 
seasons. It is for this reason that the high grades of 
imported apples are preferred. These bring fancy 
prices on the Paris market at all seasons of the year. 
They should be packed by the most approved methods 
to preserve the fruit from injury and make it look 
attractive. These high-grade apples are used only by 
restaurants, hotels and wealthy people who can pay 
fancy prices. The imported apples packed in cotton 
ot.in cases and attractively displayed bring in mid- 
summer 10 to 30 cents each, when the ordinary apple 
for table use sells at 10 to 25 cents per pound retail. 

American Apples for England. 
[FROM CONSUL ALBERT W. SWALM, SOUTHAMPTON. ] 

Exporters of American apples should bear in mind 
that the English crop this season is one of the best and 
also one of the largest for many years, pears and 
plums being also abundant. The apple supply for 
autumn and early winter is far in excess of any for 
several years, which will keep down the price of all 
those imported until stocks have been consumed. 
Early consignments of American fruit for auction in 
England might therefore prove bad ventures for the 
shipper. 

Finer English apples have not been seen in market 
for many years, and the reports from the orchard 
istricts are most flattering. The further fact that 
many new orchards are coming into bearing this year 
should also be considered. In dessert apples alone 
there may be a fair market for good American varie- 
lies of established name. 


APPLE TRADE AT AMSTERDAM. 
American apples, once tasted in a Dutch family, are 
used continually thereafter, but Vice Consul D. P. 
Young, of Amsterdam, adds that owing to indirect 


shipments prices are higher and the condition of fruit 


poorer. Baldwin and similar red apples are in greatest 
demand. Local dealers desire smaller barrels or 
boxes. The addresses of the two large importers of 


apples in Amsterdam may be obtained from the Bureau 
of Manufactures. 





FRUIT TRADE NOTES. 

Fruit and vegetable crops in the section about Boise, 
Idaho, have never been better than this season, and the plant 
of the Boise Canning Co., Ltd., is still running steadily on 
peaches, pears, plums, apples and tomatoes. The factory 
has had such a successful season that the company has 
decided to add a new two-story brick building 100x60 feet 
so as to be able to take care of next season’s crops. Presi- 
dent W. G. Messersmith of the company states that new 
subscriptions are coming in every day, as the business has 
proved to be a financial success, 

Speaking of the situation on apricots on the coast, Cali- 
fornia Fruit Grower remarks that ‘‘the market is soft and 
quoted by all operators lower than our figures printed last 
week. Generally ruling quotations in this line are as we 
give them below. The principal holdings of apricots un- 
sold in California are southern California stock and consid- 
erable poolings of fruit there have been held by growers 
for very high prices. The demand in apricots to date has 
for the most part only found it necessary to call upon north- 
ern stock with the result that there is a large proportion of 
the southern tonnage in this line still being held. Some of 
the pooled apricots in grower association hands south are 
being shipped east on consignment. Ventura county growers 
who have not joined the growers’ pool there are selling 
apricots to local operators at around 12% cents. Some 
purchases a little under that have been made and some crops 
were bought up to 14% cents, but the buying market has 
weakened materially since then.’’ 





CANNERS WILL EXHIBIT. 

At the second international food show, to be held 
at St. Louis next week, an exhibit will be made by the 
Concord Canning Co., of Stavanger, Norway, pack- 
ers of fish. This concern will be represented by native 
demonstrators, who will appear in native costume 
and give a first-hand description of how the fish sold 
by this concern are caught and canned. 

We understand that the Burt Olney Canning Co., 
of Oneida, N. Y.; Illinois Canning Co., Hoopeston, 
Ill.; Dyer Packing Co., Vincennes, Ind.; Pacific Coast 
Condensed Milk Co., Seattle, Wash.; John Wildo 
Evaporated Milk Co., Highland, Ill., and Winters & 
Prophet, of Mt. Morris, N. Y., will also have exhibits. 


TO APPEAL APPLE MEASURE DECISION. 

The Treasury Department at Washington has given 
instructions to take an appeal to the Customs Court 
from the decision of the Board of General Appraisers 
in the question of what constitutes a bushel of apples 
for dutiable purposes. The standards said to be es- 
tablished by the government hold that 21,050.42 cubic 
inches constitute a bushel. The board sided with the 
importers in deciding that the apples should be meas- 
ured in a heaping bushel. 


Shipments from the red apple center, at Wenatchee, 
Washington, have been averaging 25 carloads daily. 
The recent rains and cool weather in this section have 
delayed the ripening of the peach crop for several days, 
which will be likely to make the prices better. 


Used machinery easily sold by means of CANNER 
for sale ads. 
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FIRST CARGO OF CANNED GOODS FROM ’FRISCO TO 
ST. LOUIS BY WATER. 

The first cargo of canned goods and dried fruit to 
reach St. Louis from the Pacific coast by water was 
unloaded on the levee last Saturday from the steel 
barge Edward E. Green. . A-«great saving in freight 
was effected by the St. Louis houses to whom the 
goods were consigned. The dried fruit and canned 
goods went to the Krekeler Grocer Company, L. Cohen 
Grocery Company, the Kaiser-Huhn Grocery Com- 
pany, Reinhart Grocery Company, Nicholas Scharff & 
Sons Co., and the Goddard Grocer Company. The St. 
Louis office of Libby, McNeill & Libby also was the 
recipient of part of the cargo. 

The Pacific coast goods went from San Francisco to 
Balboa by water, across the Isthmus of Panama by 
rail, to New Orleans by ocean steamer, and from there 
to St. Louis via the Mississippi Valley Transportation 
Company’s barge. 

The difference in rates between railroad shipping 
and river transportation is a big one. Canned goods, 
for instance, is taxed 85 cents per hundred pounds by 
the railroads, while by water the rate is 60 cents. In 
dried fruits the difference is even greater, the railroads 
getting $1.20 per hundred pounds, while the trans- 
portation company charges 60 cents. On beans the 
difference is 25 cents per hundred pounds, in favor 
of the water route. 

Efforts are being made by the St. Louis Business 
Men’s League and the Real Estate Exchange to raise 
a fund with which to establish a permanent barge line 
on the Mississippi—Interstate Grocer. 


HERE IS A CASE FOR GORRELL. 

The South Dakota Record, of September 27, con- 
tained the following item, which is calculated to give 
consumers a bad impression of canned foods: 

COPPER USED TO DYE PEAS. 
ENOUGH EXTRACTED TO PLATE FILE AND NEEDLE FROM SINGLE 
CAN. 

New York, Sept. 26—A darning needle and a file were 
copper plated today with the artificial coloring taken from a 
ean of peas and a baby’s undershirt was dyed a vivid cerise 
with the artificial coloring extracted from strawberry jam. 

These experiments were performed by Professors F. E. 
Breithut and B. G. Feinberg for the benefit of housewives 
at the booth of the College of the City of New York, in the 
pure food show at Madison Square Garden. 

The sale of neither the peas nor syrup was in violation of 
the law, because the law specifies that products marked ‘‘arti- 
ficially colored’’ and colored with copper sulphate or coal tar 
may be sold. The purpose of the demonstration is to educate 
the people into the realization that though the law permits the 
sale of such food products they are harmful to health. 


DISCUSSION OF CANNED SHRIMP PRICES. 

I. Heidenheim, the largest single packer of canned 
shrimp of Biloxi, Miss., in a letter to the editor of 
the Biloxi Herald, takes exception to an article in that 
newspaper headed “Low Price of Shrimp Due to 
Natural Causes.” It is the contention of Mr. Heiden- 
heim that the newspaper should have said “unnat- 
ural causes”. Mr. Heidenheim writes: 

“The whole cause for the present condition as re- 
gards shrimp, I think, is due to this one principal 
trouble more than to any other—the attempt of a few 
local new packers to sell their entire (hold-over) out- 
put before the packing season began, or before the 
packing season of the fall closed. Among the old 
packers the general custom in other years has been 
for packers to be content-to sell their shrimp as the 
demand -required, and not force them on the market 
to be sold within a limited period. 

“In the experience of all the old packers there has 


never confronted them such a condition in the shr 
market as now exists. It is but natural to su 
that when the new packers began to antagonj 
market the way in which they did which te oe 
aa - Ought op 
conditions such as now exist, the old packers were 
going to sit by quietly and let the conditions <p 
and this brought them into the issue, until the sh a 
market at the present time is entirely demoraliae 
buyers refusing to purchase shrimp except Pai 
immediate demads, and finding it a very ttnbusiney. 
like proposition, under conditions such as now prs 
to stock up. In fact under present conditions the 
shrimp industry is a charitable institution instead ‘ 
a business proposition.” . 
SARDINE PACKERS FACE LOSSES. 

Discussing the situation in domestic sardines, D c 
McNichol, of the Eastport Packing Co., who was ; 
visitor at the offices of Johnston, North & Co New 
York, said to a representative of the CANNER: “Th 
run of fish on the Maine coast is light, and small fish 
are difficult to get. Packers are drawing their supplies 
from points upwards of 130 miles from Eastport. The 
conditions surrounding the Maine sardine industry are 
disheartening. 

“Few if any of the packers have been able to mm 
full time for a number of weeks, and, added to that 
extreme competition has forced selling prices down 
until they are at least 20 cents a case below the cost of 
production. A number of packers have already shut 
down for the season, and I venture to predict that 
within the next twenty days there will not be a factory 
in operation, unless in the meantime there should bea 
very pronounced recovery in prices. That, howeyer, 
is hardly likely, as the big packers seem to have em- 
barked upon a campaign the object of which is to drive 
their smaller competitors out of business. They may, 
and probably will, succeed in compelling them to stop 
packing for the balance of this season, as the smaller 
concerns cannot afford to go along losing money at 
the present rate, but there are other seasons coming, 
and as the large concerns are not making money for 
their stockholders there must be a limit to their bearish 
tactics.” 

VIEW OF BUSINESS OUTLOOK. 

“When are things going to get better?” is perhaps 
the most common query in business circles. The reply 
obtainable from the highest financial sources is not 
altogether encouraging. There is an almost unani- 
mous opinion that quiet times, but not acute depres- 
sion, will prevail until the summer of 1912, by which 
time an accurate idea should be gained of how the 
presidential campaign is to go. By July platforms 
will be known and the chances of the prospective cat- 
didates will be much easier to gauge than they are 
now. In the meantime the dullness in trade is cal- 
culated to increase the efficiency of labor, though the 
largest employers are not anxious to cut wages if this 
can be avoided. The observance of economy by all 
classes as well as by corporations will facilitate the: 
accumulation of fresh savings wherewith to enter 
upon a new period of expansion. But genuine pros- 
perity is not looked for this year, nor for at least six 
months and perhaps nine months.—Journal of Com- 
merce. 


Want ads in THe CANNER produce quick results be 
cause the entire canning industry reads them 
week. 
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PRINCIPLES OF JELLY-MAKING.* 
BY N. E. GOLDTHWAITE, PH. D. 
*Bulletin of the Department of Household Science, University 


of Illinois. (Continued from last week.) 


Time Necessary for Jelly-Making Process. 

In discussing the proportion of sugar to juice noth- 
ing has been said to indicate the time necessary for 
the jelly-making process. As a matter of fact, this 
time varies with several factors—with the proportion 
of sugar to juice (the time decreasing as the propor- 
tion of sugar is increased)—with the proportion of 

tin in the juice (a thin juice demanding more time 
for concentration )—and possibly to some extent also 
with the proportion of acid in the juice. Of course, 
there is an interdependence among these factors that 
may either lessen or lengthen the necessary time of 
boiling in the case of any particular juice. In currant 
juice, for example, these factors are sO nicely adjusted 
that 8 to 10 minutes is sufficient time for making 
jely from Extraction I, while the corresponding juice 
from raspberries, blackberries, apples, etc., may de- 
mand from 20 to 30 minutes. But in any case any 
jelly, when the process is once begun, should be made 
as quickly as possible ; no simmering for hours should 
be allowed, since long action of the acid in the juice 
transforms the pectin into substances which have no 
jely-making power. An example of this sort did 
come to the writer’s attention through the failure of 
one home jelly-maker to make her grape jelly “jell.” 
Hours of simmering on the back of the stove had de- 
stroyed the pectin ; also too much sugar had been used, 
and between the two errors a dark, gummy, unpalata- 
ble mass had resulted. 

Time Necessary for Boiling Sugar With Juice. 

Directly connected with the total time necessary for 
the jelly-making process is the question of when the 
sugar shall be added to the juice. Shall it be at the 
beginning of the process, according to the old method, 
or (hot) near the end of the process, according to the 
newer method, or (hot) midway between these ex- 
tremes? Let us designate these three methods re- 
spectively as long-boiling, short-boiling and mean- 
boiling. 

Very elaborate and careful experiments (the details 
of which need not be described here) have been made 
in this laboratory in order to answer these questions. 
The results so far as they yet indicate a choice in the 
methods show that the mean-boiling method is probably 
the best, all things considered. The chemist knows 
that the longer sugar is boiled with a weak acid (as 
fruit-juice suitable for jelly-making is) the more this 
sugar is inverted (split) into two simpler sugars, each 
less sweet than the original sugar. Though this loss 
of sweetening power may be disregarded, yet the ex- 
tent of the inversion which has taken place does affect 
the texture of the jelly, e. g., if little inversion has 
occurred (short-boiling method), the original sugar 
used is likely to crystallize out; if much inversion has 
occurred (long-boiling method), one of the simpler 
Sugars formed may appear in crystalline masses. 
However, it should be said that neither of these crys- 
lallizations is likely to occur if the sugar has been 
originally properly proportioned to the juice and if 
the resulting jelly has been properly sealed up. Illus- 
trative of this statement is the fact that from seven 
different fruits a series of three jellies each (long, 
short and mean boiling) were carefully made and 
sealed ten months ago, but as yet no one of them 

WS any signs of crystals. Repeated experiments, 

Wever, show that an over-proportion of sugar to 
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juice is pretty certain to lead finally to a crystalliza- 
tion of sugar from the jelly. 

Perhaps it should be explained that the object of 
adding the sugar hot (heated through, not scorched ) 
is that the total cooking process may not be prolonged 
by a partial codling as is the case if the sugar is added 
cold to the hot juice. In any case the mass should 
be stirred fairly constantly after the adding of sugar to 
prevent burning. | 

Experiments prove further that it is economy not to 
make jelly by the long-boiling method, inasmuch as so 
much sugar is lost thereby in the skimmings. The 
more thoroughly the juice is clarified by skimming 
before the addition of the sugar the better from an 
economical standpoint. 

Acidity of the Fruit-Juice. 

The absolute necessity of the presence of pectin in 
juices to be used for fruit jellies has been made as 
emphatic as possible. Simultaneously attention has 
been repeatedly drawn to the fact that good jelly- 
making juices are also acidic. The juices which are 
ideal for jellies are both rich in pectin and are fairly 
acid, e. g., currant, partially ripened grape, crab- 
apple, etc. However, many fruit-juices contain the 
first requisite, pectin in greater or less quantity; but 
are deficient in acid, e. g., quince, pear, peach, sweet 
apples, etc. With these juices, if we choose to do so, 
we can help nature out by adding a little acid of vege- 
table origin (tartaric or citric) to the juice. It is 
difficult to state the exact amount to be added since 
juices vary much in acidity even in the same kind of 
fruit. A fair rule, however, is to add enough of the 
tartaric or citric acid powder to make the juice about 
as acid to taste as good tart apples; but before decid- 
ing about the taste care must be taken to see that the 
powdered acid is entirely dissolved and the juice well 
stirred. By way of suggestion, add one level tea- 
spoonful of acid powder to a quart of juice, and if 
examination as above indicated shows this amount 
of acid to be insufficient, increase the amount of 
small additions until the juice seems satisfactory. 
Great care, however, must be exercised in any addition 
of acid (even though it may be the same as that already 
in the fruit) since such addition invariably affects the 
flavor of a delicate fruit. By this method, however, it 
is possible to make jelly from any pectin-bearing fruit- 
juice, e. g., peach and pear jellies may be so made, 
but the fine flavor of the fruit is invariably impaired. 
Thus also the texture of strawberry jelly is improved 
by a slight addition of acid, but the same cannot be 
said of its flavor. But sweet apple and quince, both of 
which are ripe in pectin—the latter pherilomenally so— 
yield jellies improved not only in texture, but also in 
taste by an addition of acid to the juice. 

Doubtless it is unnecessary to warn the housewife 
that if the juice Extractions II, III, etc., are to be 
acidified they should ‘be concentrated before adding 
the acid in order to prevent an excess of the same. 

In general, with the exception of sweet apple or 
quince, it seems better for the inexperienced jelly- 
maker to learn to manipulate successfully the ideally 
good jelly-making fruit-juices (currant, sour apples, 
crab-apple, raspberry, blackberry, partially ripened 
grape, etc.) before she attempts to make jellies of 
juices not well adapted by nature for jelly-making, as 
peach, pear, strawberry, cherry, etc. Speaking of 


strawberry and cherry jellies, it may be stated here 
that it has heen found possible to make fair samples of 
these without the addition of acid if an over-proportion 
of sugar is avoided and if the boiling is carried some- 





THE CANNER AND DRIED FRUIT PACKER. 








what beyond the point at which the 


; jelly test i 
observed ; however, this must be done with fo = 


lest a gummy mass finally result. 

A method of making jellies which has somethi 
commend it is to take sour-apple juice as a beats ine 
the jellies, using sufficient other fruit-juice to poe 


— This method has apparently been used by 
anufacturers, but it may be used by the housewife 
advantageously in some cases. By means of the sou ; 
apple juice both pectin and acid are supplied to a fal: 
juice een ey vor case in one or both these He 
sentials for jelly-making and a very pz arti 

food be the ony . Y palateite srtiegs 
” Quantities of Juice Used. 

_ The question has frequently been asked, How much 
juice can I make into jelly at one time? Simuttane- 
ously with the question several housekeepers hay 
stated that they never attempt more than one glass 
two at most. The writer has found no difficulty in 
handling juice sufficient for from four to six glasses at 
one time. but to do this, everything must be ready 
for the completed process before the juice is put ~ 
to boil—a pan with the glasses, boiling water for 
sterilizing them and the dry measured sugar already 
hot. On boiling the juice must be rapidly and rsd 
oughly skimmed, the hot sugar added at the proper 
time, more skimming, then the instant the jelly test is 
observed the glasses must be sterilized with the boiling 
water and the hot jelly poured into them till each 
is completely full. With some jellies there is danger 
of the mass jellying in the kettle before it can be re- 
“te hence the necessity for rapid action and a cool 
1ead. 

In this connection it may be stated that many good 
housekeepers prefer to can their fruit-juices in season 
making up the jellies as needed. This plan has much 
to commend it. Often time is precious in the fruit 
season and if the juice extractions are properly heated 
to boiling and sealed into well-sterilized cans just the 
same as canned fruit they will keep quite as well as 
the latter and jelly can be made when desired. 

Sealing Up Jellies. 

If jellies are to stand any length of time before 
using they should be properly sealed from the air. 
The glasses having been filled completely with the hot 
jellies should be set in a cool place for the contents to 
harden. For jellies slightly undercooked it is well to 
cover them with panes of glass and harden them in the 
sun. In either case when the jellies are well set the 
glasses should be filled with hot paraffin (the jelly will 
have shrunken, leaving space for this), not merely 
melted paraffin, but hot, that all germs which may 
have fallen upon the surface of the jelly may be killed 
and future trouble with them obviated. Close with 
hot, clean tin covers and keep in a dry, cool place. 

A Jelly Failure. 

A very interesting and instructive jelly failure was 
brought to the writer’s attention; this failure was a 
thin jelly full of transparent cubical crystals. Exam- 
ination proved these to be uninverted sugar, i. e., the 
original sugar used. Further examination showed that 
the original juice had been but slightly acidic, and also 
that it was not rich in pectin. Questioning the maker 
disclosed the fact that the sugar had been added near 
the end of the jelly-making process (short-boiling). 
Now at least three errors were evident: (1) an over- 
proportion of sugar to (2) a weakly. acidic juice and 
(3) one not rich in pectin. Consequently the jelly had 
never “jelled,” a mere syrup had resulted, from which 
the uninverted sugar had subsequently crystallized out. 
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The total result was much the same as though a thick 
from sugar had been merely colored and flavored 
W fruit-jttice and — to stand till crystallization of 
sugar had occurred. 
- Genuine Orange and Lemon Jellies. 

The writer had frequently noticed that well-made 
orange marmalade always showed a jelly-like appear- 
ance, denoting that there must be pectin in the fruit. 
The alcohol test applied to the squeezed out raw juice 
showed its entire absence. Subsequent experiments 
finally located the pectin in the white inner skin of the 
fruit. Similar examinations of the lemon showed its 
presence there also in the white inner skin, but none 
in the raw juice. After many experiments it was 
found that excellent, genuine orange or lemon jellies 
could be made by careful extraction of this pectin, 
adding sufficient of the natural juice of the fruit for 
favoring and acidity, then proceeding to make jelly 
4s with any fruit. The process is approximately as 
follows: The yellow outer skin of the fruit being 
carefully and entirely peeled off, the white inner skin 
is removed from the inner juicy portion; this white 
inner skin is passed through a fine meat-grinder, 
soaked in sufficient water to cover from two to twenty- 
four hours, then cooked slowly for some hours and 
drained. This Extraction I is particularly rich in 

in. Subsequent extractions all show pectin, but 
continually decreasing in amount. These extractions 
may be concentrated and mixed with the first extrac- 
tion if desired. To the whole sufficient of the natural 
juice is added to give a pronounced flavor, and it is 
then made into jelly the same as any other juice, due 
care being taken not to use an excess of sugar. If 
the thin yellow outer skin of the fruit has been care- 
fully removed there will be little if any bitter taste to 
these jellies. 

If desired, the white inner skin of oranges and 
lemons may be used as a source of pectin to add to 
other fruits which are more or less deficient in this 
important substance. For example, some excellent 
thubarb jelly was made in the kitchen of this depart- 
ment by adding to the cooked-out rhubarb juice a 
pectin extraction obtained from lemons as indicated. 

For such purposes in general it is suggested that 
the white inner skins of oranges and lemons be saved 
from time to time, cut into fine pieces and dried, then 
later soaked up and used as desired. Hence what is 
usually a waste product, but what has been found to 
be an abundant source of pectin, may be used by the 
thrifty housewife in numberless ways to help out in 
her jelly-making. 

Blueberry Jelly. 

Mention should be made of blueberry jelly—cer- 
tainly not a common jelly so far as the writer knows. 
Examination of this fruit shows a pulp exceedingly 
tich in pectin, one which will stand several extractions. 
Although the juice is fairly sweet to taste, yet it is 
sufficiently acidic to yield jelly of excellent texture, 
even when the proportion of sugar to juice (Extrac- 
tion I) is 1:1. With this proportion of sugar the 
total time of making the jelly need not exceed 10 
minutes. 

The blueberry as a jelly fruit seems quite equal to 
currant, with this difference in the jellies : whereas each 
1s delicious, current jelly is tart to the taste, while blue- 
jelly is sweet ; hence they may be used for dif- 
ferent purposes in the menu. 

Beet Sugar Versus Ordinary Cane Sugar. 

A question concerning the relative merits of beet 

sugar and cane sugar in jelly-making has occasionally 
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been asked. Our experiments show that when the two 
sugars are equally pure there is no difference in the 
texture, taste or appearance of jellies made therefrom. 
The only difference observed was that the volume of 
jelly produced from a given amount of juice and sugar 
was slightly less when beet sugar was used than when 
cane sugar was used. This difference being consid- 
ered negligible the two sugars may be .used inter- 
changeably. 
Nature of Pectin. 

Perhaps it may be interesting to explain that pectin, 
the fundamental jelly-making substance of fruit-juices, 
the gelatinizing substance which makes these juices 
“jell” is a substance which is apparently akin to starch 
chemically ; it has no relationship whatever to gelatin. 
It, like starch, is made up of the elements, carbon, 
hydrogen and oxygen; while gelatin, in addition to 
these elements, contains nitrogen. Moreover, pectin 
is of vegetable origin, while gelatin is of animal origin. 

Summary. 

The principal points made in the foregoing may be 
briefly summarized as follows: 

1. Fruit-juice to be used for jelly-making, must con- 
tain pectin. It must also be acidic. 

2. Juices, which are to be used for jelly-making, 
should be cooked out of the fruit. 

3. The most common cause of failure in jelly-mak- 
ing is an over-proportion of sugar to juice—i. e., to 
the pectin in the juice. 

4. Ashort, quick test.in jelly-making is preferable to 
a test which involves a waste of time. 

5. There need be no “second” quality of jelly. All 
may be of first quality if the juice is properly extracted 
and handled. 

6. Experiments so far indicate that the mean-boiling 
process in jelly-making is preferable to the long-boiling 
or to the short-boiling process. 

7. Any given juice, when once the boiling is begun, 
shoulc be transformed into jelly as rapidly as possible. 

8. ‘he time necessary for the boiling of a quantity 
of jelly apparently varies with several factors: The 
proportion of sugar to juice, the proportion of pectin 
in the juice and possibly too with the acidity of the 
juice. 

g. The hot jellies should be poured at once into hot 
sterilized glasses, and after having “set” should be 
carefully sealed. 

10. Jellies from but slightly acid fruits may be made 
by adding a vegetable acid to the juice, but this process 
is not recommended except in the case of sweet apple 
or quince juices. 

11. Cherry and strawberry jellies are possibilities if 
the hot mass is boiled somewhat beyond the first jelly 
test observed. 

12. The white inner skins of oranges and of lemons 
are prolific sources of pectin. Hence genuine jellies 
from these fruits may be made. The pectin from these 
skins may also be used for strengthening other fruit- 
juices. 

13. Apple-juice may be made a basis for other fruit 
jellies. 

14. Blueberries are recommended as an excellent 
fruit for jelly-making. 

15. Beet.sugar and cane sugar may be used inter- 
changeably in jelly-making. 


16. Pectin is probably akin to starch in its chemical 
nature. It has no relationship to gelatin. 

17. Good jellies cannot be made from all juices by 
rule o’ thumb. Jelly-making as practiced in the home 
is an art. It consists in so controlling conditions by 
means of sugar (and acid) and by boiling as to cause 
the pectin to “set” in a continuous mass throughout 
the volume allotted to it. 


GROWTH OF POPULATION AND TRADE. 

The population of the United States is increasing at 
the rate of about 2 per cent a year. The increase of 
wealth is somewhat more rapid, but it can hardly be 4 
per cent over any considerable length of time. Yet we 
demand that business shall expand to per cent ey 
year or we grumble of the stagnation of trade, the slug- 
gishness of business, the lack of elasticity in commerce 
and finance. 

When gross earnings of railroads increase only 3 or 
4 per cent in a year we say that the transportation in- 
terests are persecuted by Congress, harassed by the 
Interstate Commerce Commission, attacked by social 
istic legislatures, and are the subject of - unfounded 
complaints by the people. Unless we have bumper 
crops we fall into the blues. 

With wealth growing at 4 per cent a year and prob 
ably less, we look at bank clearings showing a gain 
over the previous year of 6 or 8 per cent and assert 
business is simply marking time. There was a political 
campaign last year and business has not recovered. 
There will be a political campaign next year and. busi- 
ness is already shriveling up in alarm. Capital is timid 
and is alarmed at remarks in newspapers, or the in- 
quisitiveness. of a congressional committee. We've 
got to stop saying things and allow business a chance 
to get upon its feet and cultivate a sense of self-con- 
fidence. 

But it is replied that business has grown 10 or I5 
per cent and even more than that in a single year. Cer- 
tainly it has. But how long could it be expected to 
keep up any such rate of increase? At the slightest 
encouragement from commercial conditions and the ap- 
parent prospects business jumps ahead. We all con- 
gratulate ourselves that we have struck an era of pros- 
perity. But population and buying power do not keep 
up with each other, and after two or three years busi- 
ness is compelled to slow down, and then we turn to 
the political field for an explanation. The republicans 
have carried an election, or the democrats have car- 
ried an election ; the country is recovering from a tariff 
change or it is paralyzed by fear of one; we must take 
a few more subjects of legislation out of politics be- 
fore we can expect people to buy and sell. 

We read that 60 per cent of the productive capacity 
of one industry is employed; another has got up to 70 
per cent; a third has only 50 per cent, and we are 
deeply dejected. By and by we get hold-of some an- 
nual reports and discover that the output for the latest 
year was larger than for the year before and perhaps 
the largest for any year. Then we look a little deeper 
and find that whenever there is a spurt in business 
new factories are rushed up; extensions are made to 
the old factories; every time business is good enough 
to crowd the producing capacity the-plants are en- 
larged and business has got to increase 15 per cent a 
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SNS REVISED edition of “A Com- 
MANS plete Course in Canning,’ con- 
VN ceded to be the most complete, 
ZFS] practical and up-to-date. can- 
ners’ text ‘book in existence, has 

been issued by the publisher. The 

readers of this book will find that the 

formule given are practical and ready 

for use. The publishers state that 

“They have already been tried and used 

repeatedly by men who have made a 

success of the business, and there is but 

one reservation that goes with them: 

Considerable common sense must be 

added to all formule.” The work 

treats of “Factory Requirements,” 

“Supplies,” “Processing,” “Contracts,” 

the processes for all vegetables and 

fruits, as well as meats, fish, soups, preserves, candied fruits, 

jams, fruit butters, jellies, pie fillings, catsups and pickles. 

“A Complete Course in Canning” is recognized as the most 
modern and best guide in all matters pertaining to the manufac- 
ture of canned goods, jellies, preserves and condimental foods. 
In addition to the above, it contains general instructions for can- 
ners and articles on “Saving Seed Corn,” “The Theory of Cost,” 
“The Making of Brines,” “The Importance of Proper Processing,” 

“The most “The Canning of Peas,” “A Clean Tomato Cannery,” “Scalding 
and Cleaning Tomatoes” and “Tomato Catsup Under the 
Microscope.” 
work of the A copy of this book should be in the office of every canner 
kind in in the United States and Canada. It will answer—and answer 
accurately—any question that may arise relative te proper meth- 
ods of processing. It is a complete reference library as regards 


existence.” canning methods. It covers every phase of canning, tells how to 
can all vegetables, fruits, fish, preserves, jellies, etc. 





complete 


Bound in cloth, sent postage prepaid to any place in the United States (cash with 00 
order) for apated 


The Canner Publishing Co., 7” *ott" 4 
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Peas and Pea Culture. By Glenn C. Sevey, B. S., 
editor New England Homestead. Illustrated. 5x7 
inches, 120 pages. Cloth. Net 50 cts. 

Canning and Preserving, with Bacteriological Tech- 
nique. By E. W. Duckwall, M. S. 500 pages. $5.00. 
Postage, 29 cts. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
F. R. M. S. Illustrated. 100 pages, 5x7 inches. Cloth. 
50 cts. 

Asparagus. By F. M. Hexamer. illustrated. 174 
pages, 5x7 inches. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards of 
500 pages, 5x7 Inches. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. 
Bailey, Jr. Illustrated. 90 pages, 5x7 inches. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 inches. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 inches. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 Inches. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 inches. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 150 pages, 5x7 inches. Cloth. 
50 cts. 


Order through THE CANNER, 222 N. Wabash Ave., 
Chicago. CASH WITH ORDER. 
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you want to sell your factory 
you want to buy a factory 
you want a partner 
you want a situation as processor 
you want a good processor 
you want to rent your factory 
you want .to buy seed 
you have seed to sell 
you want to sell used machinery 
you want to buy used machinery 
you want at any time to reach canners, 


preservers, picklers, salesmen, brokers, traders 
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year, while population is increasing 2, in i. 
all the wheels turning and all the fires lightad ” keep 

The stock market is even more subject to alterna 
tions of speculation and of the inevitable reaction 
which astonishes us and for which we try to find sited 
non-commercial cause. In a condition of active busi. 
ness with no storms in sight the inevitable tendenc 
of quotations is to go above the investment value, The 
buying on the stock exchange is largely for the pur- 
pose of selling again, and the attention of the buyer 
is fixed not on the return afforded by the dividends 
but upon the probability of selling again at an advance 
In our last boom period railroad shares were driven 
up by eager buying until the dividends did not always 
make as good a return as the savings banks, That 
did not matter so long as every buyer found it pos- 
sible to sell for a little more than he paid. But the 
foundation underlying all speculation is investment. 
and when prices get up so high that men can do better 
to leave their money in the savings banks or invest it 
in municipal bonds, the supply of which is kept ample 
or excessive by political extravagances, the speculative 
buying is checked. Speculators who bought on mar- 
gins to sell again have to unload even at a loss, and 
we have a falling market. We look to Washington or 
Albany or the “yellow press,” or the growing radical- 
ism of public opinion—everywhere except in the r 
place—for some explanation. We are pretty sure } a 
it is a speéch by the President, a resolution in Con- 
gress, of a nomination made by a state convention that 
has alarmed the investor and driven him out of the 
market. 

At the present rather dull and uninteresting time we 
are assured by various market reports that there is no 
speculative buying; men are shy of commitments for 
the future; buying is of a hand-to-mouth sort. Bat 
the retail trade is good and the consumptive demand is 
keeping a considerable amount of the producing ma- 
chinery in motion. What is all this but to say that the 
people are wearing about the usual amount of clothing 
and eating all that is good for them, and consuming 
with reasonable freedom in other directions, and that 
the producers and transporters are pretty well occupied 
in meeting the daily demands of consumption? If this 
be the case we are in an average or normal condition 
and business cannot run far ahead of it without getting 
beyond consumption.—Journal of Commerce, New 
York. 


HAMPTON-COLUMBIAN A FINE MAGAZINE. 


The Hampton-Columbian Magazine is the new con-, 
solidation of the Hampton and the Columbian, and in 
combination they are pretty nearly perfection in a 
monthly magazine. The October number contains a 
number of intensely interesting pieces of fiction, be- 
sides articles of importance, including “The Case of 
Dr. Wiley,” by O. K. Davis. This article deals with 
matters in which food packers are deeply concerned. 

Among the fiction features of the October Hamp- 
ton-Columbian are “The Steeple,” by Mary E. Wil 
kins-Freeman; “The Stool Pigeon,” by Arthur 
Stringer; “Thy Lovers Shall Despise Thee,” by Con- 
stance Smedley Armfield, and the conclusion of 
Harold McGrath’s “The Carpet from Bagdad,’ one 
of the most absorbingly interesting tales this popular 
writer has yet told. 


When the Other Fellow spends a lot he is a “spend: 
thrift” ; when you do you are “generous. 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 


a Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 


“In Union There is Strength” 





| National Cannere’ Association. 


BOA President, 8. F. HASEROT, Vice-Presiden FRANE E, GORRELL, Seo’y and Treas. 
* Hart, Cleveland, 0. . Bel Air, Md, 
Dues are as follows: Packers ef from 5,000 te 10,000 cases, $5.00; 50 cents per thousand for each additional thousand cases. 


eas! gs pam Western Canners’ Hesociation.  *B1=¥P ¥ th, iad, “Tee 
Tilinois | Cannere’ Hesociation. 


President, Tapa ‘REGO, Vice-President, GENE DICKINSON, Sec’y-Treas., 


‘Cannere’ Hsecctation. 


President, J.C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas. 
» & Lebanon, Tenn, Whiteville. . 


CRADDOCK, 
Humboldt, ‘tenn. 
Indiana Canners’ Association. 


CHAS, LATCHEM, President, WM. SMITH, Vice-President, CHAS. MARTZ, Sec’y and Treas., 
Wabash. Delphi. Arcodia. 


Obio Canners’ Associatton. 


. M. SHOOK, President, W. W. WILDER, Vice-President, J. OC, WARVEL, Seo’y and Treas. 
4 Urbana, Clyde. Dayten, 


Tri-State Packers’ Hesociation. 
Del. E, GREENABAUM, Vice- ow oa 
W, 0. HOFFECEER, Frson ba, Ginn Mi Eustee ME oo President Seaford, Del. wg? ooo FOGG, 5 ee ae Z. 


Cannere’ League of California. 


RAHAM, F. F. SEEeee, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Franeisce. 
LF eNRy ’P. PresiOHD, Becretary, San Francis , , JAY BEMING, Treasurer, San Francisce. 


New York State Canned Goods PDackere’ Association. 


AMES F, OLNEY, President, =, 8, THORNE, Vice-President, “A. BR. HATFIELD, Secretary, A. B. HUNT, Treasurer, 
on?" ‘. ; va, MN, YX. % Utica, N. Y. Oswege, N. X. 


Iowa Cannere’ Hesociation. 


. WOODARD, President, M, W. JONES, Vice-Pres., BE. W. VIRDEN, Sec’y and Treas. 
4 » Elgin. Vinton. Cedar Rapids. 


ERLE, Presid a a, cmleain Meceae F. W. DOUTHITT, Georetary, 4. M. HATCH, Treasurer. 
>= Fa Bonifacius. - Olivia. * Big Stone, 8, BD. Faribault, 


Misoouri Valley Canners’ Hoeecetation. 


BB. GILLETTE, President, Marionville. W. P. HARRINGTON, Dearborn, Me, L. I, MOORE, Seo’y and Treas., Oregon. 


Wisconsin Camere’ 


EH, AMES, President, F. D. nase “~*~ iroeecpre C. MADSEN, Treasurer, CHAS. VOIGT, Secretary. 
- Markesan. 0 Manitowoe, Sheboygaa. 


Michigan Canners’ Association. 
W. 8 THOMAS, President, R. ROACH, Vice-President, FRANE SSREE, Foeeee, 
Grand Rapids, Mich. Hart, Mich, Fremont, 


J. LUCLAN og Agama Virginia ¢ Canners’ Hesoeiation. I. D. LASHAE, Adds 
CE_SMILEY, Vice-Pres., 
ag Va., BR. F. D. No. 1. 


(tab Canners’ Hesociation 


. &. RICHARD STRINGHAM, Vice-President. . FF ’ 
7. @. M, BARNES, President tiful, B. F, HARRINGTON, Seo’y and Treas. 


THOS A. SOOT, President, bac 5 ete COBB, Treas: piasheeery aud nehies, een Beo’y, A. DICKIE, Vice-President, 
National Canned Goods and Dried Frutt Brohere’ 


Cc. 8. JONES, TAB. = ~ emma HX. ©. GILBERT, Treasurer, 
Peoria, — Chicage, Ill. Indianapolis, Ind, 


a . National Kraut Dackere’ Hesociation. 
E SMA President, RB 2. ay ae cemeteries WwW. W. | ag eh atacaae 








foon ity. 





















































| Baltimore Canned Goode € 





: ' ALBERT T, MYER, President. ¥. A. TORSOH, Vice-Presiden W. F, ASSAU, ' LEANDER LANGRALL, Treasures, 





National Dichle PDackere’ Association. 


WM. BALLINGER : Chicago 
‘+. FRANE A, yeove, Seo.-Treas, 
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Prompt attention to orders during packing 
season is as important as good cans. We have 
a record over a period of several years of having 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 


We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 


WHEELING CAN COMPAN 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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